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ADVERTISEMENTS. 


JAMES  LAMB,, 

CABINET  MAKER,  UPHOLSTERER, 

CARPET  SALESMAN,  AND  DECORATOR. 


WAREHOUSE— 16,  JOHN  DALTON  STREET. 
CABINET  WORKS— CASTLEFIELD. 


Twenty  Showrooms  and  Galleries,  covering 
36,000  square  feet. 


LARGE  STOCKS  OF  ARTISTIC  FURNITURE 
AND  CARPETS 

Of  the  highest  quality  and  original  designs, 
at  moderate  prices. 

INTERIOR  AND  EXTERIOR  PAINTING  AND 
WALL  PAPERS, 

To  suit  every  class  of  Residence  and 
Public  Buildings. 

ORIGINAL  DESIGNS  AND  ESTIMATES  FREE. 


GOLD  MEDAL,  PARIS,  1878. 


{Telegrams:  “Xanimas,”  Manchester. 


{Telephone  ll-lo.  561. 


ADVERTISEMENTS. 


BY  SPECIAL  APPOINTMENTS  TO 


IfxflIX  XCbe  CSlueen,  lb.1R.1b.  Ube  princess  of  Males, 
1b.3.fib.  Ube  Empress  of  IRussia,  &c. 


CLOTH  SUITS  & JACKETS. 

RIDING 
HABITS. 

FURS. 


Dress 

AND 

Habit  Jttakrr, 

57,  CROSS  ST., 


MANCHESTER. 


DINNER  & EVENING  GOWNS. 

CARRIAGE  AND  OPERA  MANTLES. 


Messrs.  REDFERN  respectfully  solicit  an  inspection  of  their  exclusive  Materials 
and  Designs,  and  if  favoured  with  a visit,  will  be  pleased  to  offer  suggestions  as 
to  their  suitability  to,  the  wearer,  or  Patterns  and  Sketches  are  sent  post  free 
on  application. 


GOOD  FARE  FOR  LITTLE  MONEY. 


GOOD  FARE  FOR  LITTLE  MONEY. 


Economical  Estimates  for  Parochial  and  Social 
Parties , Housekeeping , fc. 


BY 


E. 


H.  PITCAIRN, 


AUTHOR  OP 


“A  Golden  Thread,"  “Plain  Talk  on  Church  Matters," 
“A  Word  to  Church  People  about  the  Seasons,"  fyc. 


LONDON: 

GRIFFITH,  FARRAN  & CO.,  LIMITED. 


DEDICATED 


TO  MY  MOTHER. 


PKEFACE. 


I WAS  asked  to  publish  various  estimates  for  Parochial 
Entertainments,  particulars  of  which  I have  often 
given  to  different  parishes,  hence  the  origin  of  this  book. 
I was  informed  that  it  would  be  a boon  to  many 
whose  resources  are  already  overtaxed  if  they  could  be 
told  how  to  provide  an  excellent  luncheon  for  the  open- 
ing of  a school,  &c.,  for  Is.,  which  they  are  now  unable 
to  do  by  contract  for  less  than  2s.  or  2s.  6d.  per  head. 
As  a rule,  it  requires  years  of  experience  to  learn  how  to 
give  a good  deal  for  little  money  at  the  numerous  School 
Treats,  Choir  Suppers,  Dinners  for  Old  People,  Parochial 
“ At-Homes,”  and  Garden  Parties,  now  so  general  in 
most  parishes. 

The  title,  however,  has  suggested  so  many  things  that 
I have  been  tempted  to  add  to  it  considerably,  in  the 
hope  that  it  may  be  useful  to  a greater  number. 

“ Good  Fare  for  Little  Money  ” is  not  intended  as 
a cookery  book.  The  recipes  are  for  the  most  part 
common-place,  well-known  dishes,  and  merely  given  to 
show  how  they  can  be  made  for  the  prices  quoted.  The 
cost  will,  of  course,  vary  more  or  less  with  the  locality 
and  the  time  of  year.  In  the  various  introductions  to 
the  chapters  I explain  the  raison  d'etre  for  each  subject. 

E.  H.  PITCAIRN. 

Eccles  Vicarage,  Lancashire. 


. 


AROCHIAL 


ARTIES. 


INTRODUCTION. 

IT  is  very  necessary  to  have  an  idea  of  the  average 
quantities  used,  for  quite  lately  I heard  of  a lady  who 
offered  to  provide  a school  treat,  giving  the  clergyman’s 
wife  carte  blanche  to  order  what  she  liked.  The  latter, 
not  knowing  the  quantities,  thought  she  could  guess 
what  they  were  likely  to  want.  Numbers  of  loaves  of 
cake  and  bread,  dozens  of  buns,  &c.,  were  left  over,  far 
too  much  to  be  consumed  by  a large  household  of 
servants.  Two  institutions  had  the  benefit  of  what  was 
left.  There  is  also  another  reason  why  a list  of 
quantities  and  prices  may  be  useful.  A lady  hear- 
ing we  managed  to  give  a tea,  an  orange,  a present, 
and  light  up  a tree  for  200  infants  for  3Jd.  per  head, 
said  she  would  give  the  school  children  a treat  when  she 
arrived  home.  She  had  no  idea  it  could  be  done  for  so 
little,  but  her  limited  means  could  afford  this  compara- 
tively small  outlay,  and  I venture  to  hope  that  an 
accurate  list  of  prices  and  quantities  may  be  the  means 
of  children  having  many  an  extra  treat  on  Ascension 
Day  and  at  other  times.  The  calculations  have  been 
made  and  tested  very  carefully. 

In  some  schools  as  much  as  £18  legitimate  profit  is 
made  on  two  parties,  where  an  excellent  tea  and  enter- 
tainment are  given  (see  page  20).  Friends  pay  Is., 
Sunday  scholars  only  fid.  for  what  has  cost  8£d.,  and 
the  surplus  money  is  devoted  to  a banner  fund,  the 


Whitsuntide  treat,  or  some  parochial  charity.  I say 
legitimate  profits,  for  it  hardly  seems  fair  to  take  6d. 
from  school  children  unless  we  give  them  a good  tea 
costing  at  least  4-|-d. 

For  Lancashire  school  parties  it  is  usual  for  the 
teachers  or  some  of  the  grown-up  scholars  to  cut  up 
everything  and  arrange  the  tables.  Two  of  the  young 
men  are  told  off  to  each  table  as  waiters.  For  congre- 
gational soir6es  a committee  out  of  the  congregation 
undertakes  similar  work,  and  the  room  may  be  made  to 
look  very  picturesque  with  comparatively  little  trouble. 
Sheets  for  blinds  are  borrowed,  to  which  tapes  are 
attached  to  prevent  the  tacks  doing  any  injury.  Mem- 
bers of  the  committee  lend  hearthrugs,  warm  curtains, 
candlesticks,  pictures,  flower  vases,  and  a few  basket 
chairs.  Old  swords,  shields,  &c.,  on  a background  of 
red  cloth,  hide  the  school  walls.  Strips  of  turkey-red 
enliven  the  stone  chimney-pieces,  in  addition  to  brown 
jugs  (used  at  various  tea  parties)  filled  with  flowers.  A 
carpet  and  mirrors  are  hired,  also  plants— flags  and 
banners  every  school  in  Lancashire  possesses — and 
Gothic  schools  may  soon  be  transformed ; and,  in  some 
instances,  be  made  to  look  very  like  a comfortable  hall 
in  an  old  house. 

Some  of  the  most  successful  of  the  Girls’  Friendly 
Society  tea-parties  that  I have  been  at  in  various  parts 
of  England  have  been  entirely  managed  by  the  girls 
themselves.  A committee  of  the  members  buy  or 
make  everything  and  wait  at  tea  (having  their  own 
tea  before  the  others  arrive).  Festivals  are  generally 
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free.  Coach-houses  and  sheds  may  be  made  to  look  very 
pretty  with  ivy,  flags,  plants,  and  flowers. 

For  all  the  penny  teas  children  should  bring  mugs; 
payment  for  attendance  and  much  trouble  is  thus  saved. 

The  day-school  penny  tea  is  given  in  the  infant  school 
to  a standard  at  a time.  The  children  look  forward  to 
it  with  the  greatest  pleasure,  and  as  they  do  not  know 
the  date,  or  which  standard  will  have  a tea  first,  it  helps 
to  keep  up  the  attendance. 

The  estimates  for  school  tea-parties  do  not  include 
coal  and  gas,  or  the  hire  of  a room,  most  parish  parties 
being  held  in  the  schools  or  at  some  gentleman’s  house. 

The  Whitsuntide  Treats,  of  which  the  one  on  page  14 
is  but  a specimen  of  thousands  held  all  over  Lancashire 
by  Church  people,  Roman  Catholics,  and  Dissenters,  are 
peculiar  to  the  North.  On  Whit-Monday  hundreds  of 
Manchester  Church  Sunday-schools  march  in  procession 
to  the  Cathedral  through  the  streets,  dressed  mostly  in 
white.  All  traffic  is  stopped  for  some  hours.  Each 
school  is  headed  by  a band,  and  vies  with  each  other  in 
its  display  of  banners.  On  Friday  the  Roman  Catholic 
schools,  headed  by  the  Bishop,  do  the  same.  On 
Thursday  each  parish  has  its  own  procession,  also 
Dissenters  and  Roman  Catholics.  The  various  guilds 
are  dressed  some  in  white,  others  in  black  and  colours, 
boys  and  girls  being  decorated  with  various  badges. 

Many  schools  start  as  early  as  12  on  Thursday  to 
process  through  the  parish,  headed  by  their  respective 
clergy  and  a band.  Some  of  the  schools  have  three  or 
four  magnificent  banners  (as  well  as  a number  of  very 
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pretty  smaller  ones)  much  larger  than  any  I have  ever 
seen  in  a London  church.  The  best  ones  generally  have 
the  figures  worked  at  Bruges.  One  worked  on  both  sides 
with  a border  of  lilies  on  a blue  ground,  copied  from  a 
very  old  book,  cost  £70. 

Frequently  members  of  the  congregation  join  in  the 
procession.  At  a neighbouring  church  the  procession 
was  over  a mile  long,  for  there  were  many  of  the  con- 
gregation in  addition  to  over  1,800  Sunday  scholars.  They 
had  two  bands,  the  first  not  being  able  to  be  heard  at 
the  end  of  the  procession,  and  numbers  of  banners.  In 
almost  every  case  a field  is  borrowed  or  hired,  and  after 
a walk  of  about  a mile,  old  and  young  play  at  games  and 
run  races  and  dance  to  the  band.  A bun  or  an  orange, 
and  sometimes  milk,  is  given  to  each  scholar  at  the  gate 
of  the  field.  Occasionally  two  buns  and  milk  are  all  that 
a school  can  afford,  but  generally  there  is  a tea  at  five  in 
the  schools,  after  which  they  return  to  the  field  if  fine, 
and  dance  in  the  schools  if  it  is  wet.  Friday  most 
schools  arrange  an  excursion  for  the  elder  scholars  and 
friends.  A train  is  engaged,  and,  sometimes  by  combin- 
ing with  another  school,  200  tickets  are  guaranteed.  The 
railway  company  often  charging  a very  low  fare,  the 
friends  are  charged  more  than  the  cost  price,  the  scholars 
less,  and  there  is  hardly  a place  in  Wales  or  Yorkshire 
worth  seeing  that  is  not  visited  by  some  Lancashire 
school  at  Whitsuntide.  On  Saturday  many  schools  have 
an  excursion  by  canal  boat  for  the  younger  ones  and 
their  parents  ; the  latter  in  our  parish,  are  charged  Sd., 
grown-up  scholars  6d.,  and  children  4d.  for  15  or  16 
miles.  Each  teacher  looks  after  her  own  party,  and 
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they  often  have  dinner  together  at  a cottage — hot  water, 
plates,  cups,  table-cloths,  &c.,  being  provided  almost 
everywhere  for  2d.  each.  In  some  places  there  is  an 
excursion  for  the  teachers  on  Saturday. 

On  page  15  I have  shown  how  possible  it  is  to  give 
children  a drive  of  3 miles  each  way  for  a few  pence  per 
head,  and  on  page  12  mothers  for  Is.  per  head.*  Old 
and  young  (among  working  people)  seem  to  think  a drive 
their  greatest  pleasure,  if  a long  journey  by  train  to 
some  distant  place  is  excepted. 

With  regard  to  the  Choir  Supper  on  page  23, 
and  the  Christmas  Dinner  on  page  24,  or  the  Quiet 
Day,  page  25,  nothing  is  allowed  for  coal  or  the 
trouble  of  preparing  the  meals.  For  the  Quiet  Day, 
a committee  of  three  can  easily  divide  the  cooking ; 
their  cooks  will  take  a pride  in  this  extra  work,  knowing 
outsiders  will  see  their  pastry,  &c.,  when  done.  The 
committee  also  send  servants,  and  a woman  is  paid 
to  be  there  all  day  to  wash  up,  &c.  It  would,  of  course, 
be  quite  easy  to  have  a larger  committee  and  give  less 
work  to  each. 

If  the  following  pages  are  the  least  use  in  lessening  the 
time  and  money  spent  by  many  overworked  clergy  in 
“ serving  tables,”  I shall  indeed  be  glad.  The  estimates 
may  be  absolutely  relied  upon,  for  they  are  the  exact 
quantities  used  on  various  occasions.  Prices  will,  of 
course,  vary  in  different  places. 


* Including  tea. 
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Number:  30.  Quantities  used  at  a Mothers’ 
Meeting  (each  woman  brings  a cup)  for  1 cup  of  Tea 
and  2 Biscuits  s.  d. 

2 oz.  Tea  2|d.,  lib.  of  Biscuits  8d 0 10| 

1 pint  Milk  lfd.,  | lb.  Sugar  l|d 0 3 

i H 

Number:  50.  Quantities  used  at  a Girls’ 


Friendly  Society  Social  Evening  (where  each  girl 
brings  a cup)  for  Coffee,  Buns,  Eccles  Cakes,  at  Id.  per 


bead  ; managed  by  the  girls  : — 

s.  d. 

| lb.  of  Coffee  9d.,  1 lb.  of  Sugar  2|d. 

...  0 11| 

2 quarts  of  Milk 

...  0 7 

25  Eccles  Cakes  (as  17)  

...  1 5 

2 doz.  |d.  Buns  at  5d.  per  doz. 

...  0 10 

£ lb.  of  Biscuits  at  8d. ... 

...  0 4 

4 n 

Quantities  for  Fortnightly  Social 

Evening  of 

100  Sunday  Scholars  (each  bringing 

a cup)  at  Id. 

per  bead  : — 

s.  d. 

| lb.  Tea  10d.,  2 lbs.  Sugar  5d.,  2 quarts  Milk  7d.  1 10 

30  large  Buns  1/-*  

...  1 0 

3 lbs.  of  Cake  at  6|d 

...  1 7i 

li  lbs.  Biscuits  at  8d 

...  1 0 

25  Eccles  Cakes  (as  17,  for  schools) 

...  1 5 

2|  lbs.  of  Gingerbread  at  8d 

...  1 8 

8 6i 

* These  are  to  be  had  at  several  shops.  Halfpenny  buns  to  be 
substituted  where  these  cannot  be  had. 


G.  F.  S.  Party  for  120  at  44d.  per 

head. 

£ 

s. 

d. 

26  lbs.  plain  Bread 

. 0 

3 

6 

6i  lbs.  Currant  Cake  at  6Jd 

. 0 

3 

9* 

71  lbs.  Seed  Cake  at  5^d. 

. 0 

3 

H 

30  Tea  Cakes 

. 0 

2 

n 

5 doz.  Eccles  Cakes  

. 0 

3 

8 

6 tins  of  Lobster  at  8d 

. 0 

4 

0 

7 tins  of  Salmon  at  8Jd.  

. 0 

4 1H 

3 jars  of  Jam  at  8d.  and  1/-  ... 

. 0 

2 

4 

3 jars  of  Marmalade  at  lid.  ... 

. 0 

2 

9 

2 lbs.  Tea  at  1/10  

. 0 

3 

8 

6 lbs.  of  Sugar  at  2|d 

. 0 

1 

3 

Cream  ... 

. 0 

1 

0 

5J  lbs.  of  Butter  at  1/4 

. 0 

7 

4 

5 quarts  of  Milk  at  3^d. 

. 0 

1 

5i 

120  at  4Jd.  per  head  =£2.  5s. 

£2 

5 

1* 

Girls’  Friendly  Society’s  Quarterly  Tea 

Party 

(Middlesex),  for  100  at  2d.  per 

head. 

s. 

d. 

6J  lbs.  of  Loaf  Sugar  at  2-^d. 

. . . 

1 

3* 

2£  lbs.  of  Fresh  Butter  at  1/6 

. . . 

3 

9 

1 lb.  of  Tea  at  1/10 

. . . 

1 

10 

12£  lbs.  of  Cake  at  6d. 

. . . 

6 

6 

5 quarts  of  Milk  at  34d 

• . • 

1 

5i 

16  lbs.  of  Bread 

... 

2 

0 

Carried  forward 
100  at  2d.  per  head  = 16s.  8d. 


16  10 
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Festival  for  the  same  with  the 
items  added. 

following 

£ s. 

d. 

Brought  forward 

...  0 

16 

10 

2£  lbs.  of  Coffee  in  addition,  at  1/6  ... 

...  0 

3 

9 

2-|  quarts  more  Milk  ... 

...  0 

0 

7i 

Fancy  Cakes 

...  0 

6 

0 

Fruit,  in  addition 

...  0 

6 

0 

Lemons  for  lemonade,  2/6  ; Sugar,  lOd. 

...  0 

3 

4 

£1 

16 

64 

Festival — 4-|d.  per  head  x 100=£1.  16s.  6d. 

Do. — Lemonade  at  8,  with  fruits  and  cake  left  from  tea. 


Infants’  Tea  Party  for  300  (Eccles),  including 
lighting  of  a Tree,  Present,  and  Orange  each,  at  3|d.  per 


head : — 

£ 

s. 

d. 

12  quarts  of  Milk 

...  0 

3 

6 

3 J lbs.  of  Tea  

...  0 

6 

5 

4 lbs.  Butter  

...  0 

5 

4 

300  Oranges  at  3/6  per  100  

...  0 

10 

6 

16  lbs.  Sugar  at  24d 

...  0 

3 

4 

Four  2-lb.  jars  of  Jam  at  7d.  ... 

...  0 

2 

4 

Fifteen  4-lb.  Loaves  at  5d. 

...  0 

6 

3 

Charwoman 

...  0 

2 

6 

Washing  Cloths... 

...  0 

2 

0 

25  doz.  Buns  at  5d.  per  doz.  ... 

...  0 

10 

5 

24  lbs.  of  Raisin  Loaves  at  5£d. 

...  0 

11 

0 

25  doz.  Id.  Toys  at  8d.  per  doz. 

...  0 

16 

8 

Sconces  and  Candles  for  Tree... 

...  0 

3 

74 

“Father  Christmas,”  5d.;  Angel  for  tree, 

6d.  0 

0 

11 

£4 

4 

94 

300  at  3Jd.  per  head  = £4.  Is.  3d. 


I 
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A Plain  Tea,  sufficient  for  100. 


( Communicated.) 

£ 

s. 

d. 

12  lbs.  of  Flour  for  bread  

...  0 

1 

9 

16  lbs.  of  Tea  Cakes,  plain  and  currant 

...  0 

4 

0 

6 lbs.  of  Currant  Bread 

...  0 

2 

0 

6 lbs.  of  Seed  Bread 

...  0 

2 

0 

1£  lbs.  of  Tea 

...  0 

2 

6 

8 lbs.  of  Sugar 

...  0 

2 

0 

10  lbs.  of  Butter  at  1/3... 

...  0 

12 

6 

4 quarts  of  Milk 

...  0 

1 

0 

100  at  31d.  = £l.  7s.  Id. 

£1 

7 

9 

G.  F.  S.  Tea  for  120  at  44d.  per  head. 


£ 

s. 

d. 

52  Jam  Pasties  ... 

...  0 

4 

0 

52  Maids  of  Honour  ... 

...  0 

4 

0 

24  lbs.  of  Plain  Bread  ... 

...  0 

2 

9 

8 lbs.  of  Seed  Bread  at  6-Jd.  ... 

...  0 

4 

4 

8J  lbs.  of  Raisin  Bread  at  7^-d. 

...  0 

5 

3i 

2 dozen  Eccles  Cakes  ... 

...  0 

1 

6 

6 dozen  Bath  Buns  at  5d. 

...  0 

2 

6 

2 lbs.  of  Potted  Beef  ... 

...  0 

3 

0 

2 lbs.  of  Tea  at  1/10 

...  0 

3 

8 

6 lbs.  of  Sugar  at  24d.  ... 

...  0 

1 

3 

4|  lbs.  of  Butter  at  1/4 

...  0 

6 

0 

100  Oranges 

...  0 

5 

0 

4i  quarts  of  Milk  at  4d.  

...  0 

1 

6 

Cream*  ... 

...  0 

1 

0 

120  at  44d.  per  bead  = £2.  5s. 

£2 

5 

9i 

Cream  may  be  omitted. 
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School  Treat  (Sussex)  for  100  at  4£d. 

£ 

s. 

d. 

Five  4-lb.  Loaves  at  5d. 

0 

2 

1 

2J  lbs.  of  Butter  at  1/3... 

0 

3 

1£ 

2^- lbs.  of  Jam  ... 

0 

0 

9 

50  lbs.  of  Cake  at  6d.*... 

1 

5 

0 

100  Buns  at  5d.  per  dozen 

0 

3 

6 

1 lb.  of  Tea 

0 

1 

8 

8 quarts  of  Milk  at  3d.... 

0 

2 

0 

6 lbs.  of  Sugar  at  2|d.  ... 

0 

1 

3 

£1 

19 

* Right  for  a very  plain  tea ; in  Lancashire  twice  too  much  cake. 


G.  F.  S.  Tea  for  120  at  6|d. 

per  head. 

£ 

s. 

d. 

6 41b.  Loaves  ...  

...  '0 

3 

0 

12  lbs.  of  Seed  Bread  ... 

...  0 

5 

6 

12  lbs.  of  Raisin  Bread  at  7|d. 

...  0 

7 

6 

3 doz.  Tea  Cakes 

...  0 

3 

0 

6 lbs.  of  Gingerbread  at  6d.  ... 

...  0 

3 

0 

6 doz.  Eccles  Cakes 

...  0 

4 

0 

6 doz.  Meat  Pies  at  3d.  each  ... 

...  0 

18 

0 

2 lbs.  of  Tea  at  1/10  

...  0 

3 

8 

6 lbs.  of  Butter  at  1/2*... 

...  0 

7 

0 

6 lbs.  of  Sugar  at  2^d 

...  0 

1 

9 

7 quarts  of  Milk  at  3|d. 

...  0 

2 

12  lbs.  of  Grapes  at  8d. 

...  0 

8 

0 

£3 

6 

5i 

120  at  6-|d.  per  head=£3.  5s. 


* 1 lb.  too  much  butter. 


i 
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School  Christmas  Treat  (Lancashire)  for  200. 

( Communicated .) 


£ 

s. 

d. 

50  lbs.  of  plain  Bread  at  ljd 

0 

5 

3 

50  lbs.  of  Currant  and  Seed  Bread  at  6d.  ... 

1 

5 

0 

6 lbs.  of  Butter  at  1/4 

0 

8 

0 

2 lbs.  of  Tea  at  1/8  

0 

3 

4 

12  lbs.  of  Sugar 

0 

2 

6 

12  quarts  of  Milk  at  3d. 

0 

3 

0 

Music  for  Dancing  

1 

10 

0 

1 

£3 

17 

1 

Cost  of  Tea,  3d.  per  head ; including  Band,  4f  d. 

Mothers’  Meeting  Treat  for  28  at  l/4£  per  head 

[28  Tickets  to  Liverpool  paid  by  the  Women  at  2/6  each.] 

28  Tickets  from  Lime  Street  to  the  Dock,  to 

£ 

s. 

d. 

see  over  the  “ Teutonic  ”... 

0 

9 

4 

Hot  Water  for  Tea  at  Eastham 

0 

4 

8 

3J  lbs.  of  Ham  at  10d.... 

0 

2 

11 

2f  lbs.  of  Sugar ... 

0 

0 

10 

1£  lbs.  of  Butter 

0 

2 

0 

41bs.  of  Cake 

0 

4 

0 

Milk  

0 

1 

0 

2 Loaves ... 

0 

1 

0 

Fresh  Eggs 

0 

2 

7 

\ lb.  of  Tea  

0 

1 

0 

Tips  

0 

3 

0 

1 

12 

4 

Pies  for  Supper 

0 

6 

2 

£1  18  6 
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Day  School. — One  Standard  at  a time. 
Tea  for  36  Children. 


Without  Cake. 

s. 

d. 

With  Cake. 

s.  d. 

2 large  Loaves... 

0 

10 

3 0 

1 quart  Milk  ... 

0 

4 

2 lbs.  Cake  at  4d. 

0 8 

1 lb.  Sugar 

0 

2i 

2 oz.  Tea 

0 

3 

2 lbs.  Jam 

0 

H 

2 lbs.  Biscuits... 

0 

7 

Id.  per  head 

3 

0 

ljd.  per  head 

3 8 

Only  half  a slice  of  cake  for  each  child. 


Mothers’  Treat  for  35  at  lljd.,  including  Drive, 

&c. 


[Paid  in  weekly  subscriptions  of  Id.  during  the  winter ; 2/6  for  ticket 
to  tbe  seaside.] 


2 lbs.  of  Butter  for  Tea  at  1/6... 

10  ozs.  Tea,  1/8;  and  Sugar,  lid. 

2 Loaves,  1/-;  Milk,  7d. 

3J  lbs.  of  Ham  ... 

Shrimps  ... 

Tips  

2 large  Wagonettes,  1|  hours 
Preparing  the  Tea  and  Boom,  Loan  of  Cups, 
and  Hot  Water  


£ 

0 

0 

0 

0 

0 

0 


s. 

3 

2 

1 

2 

2 

2 


0 14 


d. 

0 

7 

7 

5i 

0 

10 

0 


0 5 0 


£1  13  5i 
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G.  F.  S.  Festival  for  122  at  7jd.  per  head. 


£ 

s. 

d. 

9 4-lb.  Loaves 

...  0 

4 

6 

35  lbs.  of  Spice  Bread  at  6d 

...  0 

17 

6 

5 lbs.  of  Butter  at  1/1 

...  0 

5 

5 

2 1 lbs.  of  Tea  at  1/10 

...  0 

4 

7 

7 lbs.  of  Sugar  at  3d 

...  0 

1 

9 

Hi  lbs.  of  Ham  at  7^d.  

...  0 

7 

2i 

2 lbs.  of  Potted  Beef  at  1/6  

...  0 

3 

0 

Tea  Cakes  

...  0 

1 

6 

Salad  

...  0 

1 

0 

9 quarts  of  Milk  

...  0 

2 

3 

5 doz.  of  Strawberries  ... 

...  1 

5 

0 

£3 

13 

8i 

Christmas  Tea  Party  for  157  Infants  at  4d.  per 

head. 

£ 

s. 

d. 

160  Oranges  at  6/-  per  100 

...  0 

9 

0 

1J  lbs.  of  Tea  at  1/10  ... 

...  0 

2 

3* 

^ lb.  of  Tea  for  Teachers 

...  0 

0 

5^ 

8 quarts  of  Milk  at  3^d.  

...  0 

2 

4 

7|  lbs.  of  Sugar  at  2|d.  

...  0 

1 

7 

26  lbs.  of  Cake  at  5|d.*  

...  0 

11 

11 

157  Eccles  Cakes 

...  0 

10 

6 

32  lbs.  of  Bread  (8  box  loaves  at  6d.) 

...  0 

4 

0 

4 lbs.  of  Butter  ... 

...  0 

5 

0 

Attendance 

...  0 

7 

0 

4d.  per  head  = £2.  12s.  4d. 

£2 

14 

1 

* This  estimates  2 lbs.  of  cake  to  every  12  ; 24  lbs.  of  cake  to  every 
100  according  to  previous  table. 
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Whitsuntide  Tea  Party  (grown-up  scholars 
and  infants)  for  over  540,  at  5id.  per  head  (8d. 
including  band)  : — 


£ 

s. 

d. 

525  French  Buns  at  lOd.  doz. 

...  1 

16 

5 

28  lbs.  of  Kaisin  Bread  at  5-|d. 

...  0 

12 

10 

52  lbs.  of  Seed  Bread  at  7id. ... 

...  1 

12 

6 

42  lbs.  of  Baisin  Bread  at  7^d. 

...  1 

6 

3 

42  lbs.  of  Ham  at  7-|d.* 

...  1 

6 

3 

25  Large  Box  Loaves  at  6d.  ... 

...  0 

12 

6 

10  Small  Brown  Loaves  at  3d. 

...  0 

2 

6 

15  lbs.  of  Butter  at  lid. 

...  0 

13 

9 

Cream  3/6,  Bottle  4d. 

...  0 

3 

10 

25  lbs.  of  Sugar  at  2^d. 

...  0 

5 

2i 

6J  lbs.  of  Tea  at  1/10 

...  0 

11 

5i 

2 oz.  Mustard  ... 

...  0 

0 

2* 

28  quarts  of  Milk  ... 

....  0 

8 

2 

480  Oranges  

...  1 

12 

0 

8 dozen  Plates  at  4d.  (hire)  

...  0 

2 

8 

3 dozen  Cups  (hire) 

...  0 

1 

0 

Attendance  

...  0 

18 

6 

£12 

6 

0i 

Band  to  head  the  procession  and  for  dancing,  £5. 


* To  have  enough  sandwiches  (as  many  as  they  like)  J lb.  per  head. 
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Expenses  for  100  Children,  Afternoon  in  the 
Country,  including  Wagonettes  (Tea  for  104),  at  84d. 
per  head. 


£ s.  d. 

100  (two  large  cups  of  Tea),  at  Coffee  Tavern, 


at  l|d. 

... 

0 

12 

6 

Tea-pots  extra  for  Teachers  ... 

... 

0 

0 

8 

Jar  of  Cream  for  Teachers 

...  ... 

0 

1 

0 

8 Pies  at  2d. 

...  ... 

0 

1 

4 

8 lbs.  of  Cherries  at  6d. 

...  ... 

0 

4 

0 

100  Eccles  Cakes  (16  to  the  dozen) 

0 

6 

4 

dozen  Bath  Buns  at  5d.  ... 

... 

0 

3 

H 

12  lbs.  of  Cake  at  5£d. 

0 

5 

12  lbs.  of  Bread... 

0 

1 

6 

2 lbs.  of  Butter  ... 

...  ... 

0 

2 

6 

2 dozen  Tea  Cakes 

...  ... 

0 

2 

0 

2 large  Charabancs  for  the  afternoon  (3  miles 

each  way)  ... 

...  ... 

1 

0 

0 

Pies  for  Drivers,  8d.;  tea,  6d.  (cake 

left)  ... 

0 

1 

2 

2 Tea  Cakes  for  Driver... 

0 

0 

2 

Tips  to  five  for  the  afternoon  . . . 

...  ... 

0 

6 

0 

6 Prizes  for  Paces  at  6d. 

0 

3 

0 

£3  10  10 
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Congregational  Tea  Party  (sit-down 
at  9d.  per  head. 

50  lbs.  of  Ham  at  7-^d 

8 quarts  of  Milk 
8 jars  of  Cream... 

40  lbs.  of  Cake  at  1/-  (for  school  lOd.) 

25  Box  Loaves  (5  Brown)  at  6d. 

15  lbs.  of  Butter  at  1/3 

lbs.  of  Tea  at  1/10 

13^  lbs.  of  Sugar  at  2/9  per  doz. 

240  Oranges  (as  200) 

Apples 

Carpet  and  laying  down,  and  Mirrors 
Attendance,  &c.... 

Eccles  Cakes  

Messenger,  Tacks,  and  Pink  Calico  ... 
Printing  Tickets 
Sending  Tickets  round... 


270  at  9d.  per  bead=£10.  2s.  6d. 


tea)  for  270 

£ s.  d. 

...  1 11  3 
...020 
...0  8 0 
...  1 13  4 

...  0 12  6 
...  0 18  9 
...0  6 5 
...  0 3 If 
...090 
...032 
...  1 18  0 
...  0 11  6 
...  0 10  6 
...  0 1 1U  ' 
...0  4 6 
...050 


£9  19  0 
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Grown-up  Scholars’  Christmas  Party 
6d.  per  head. 

17^  doz.  French  Buns  at  lOd. 

48  lbs.  Cake  at  7^d.'  ... 

9 doz.  French  Buns  at  lOd.  ... 

2 Hams,  14  lbs.  each,  at  6d.  ... 

11  4-lb.  Box  Loaves  (3  Brown) 

5|  lbs.  of  Butter  at  1/4... 

1/- worth  of  Cream 

9 lbs.  of  Sugar  at  24d 

2f  lbs.  Tea  at  1/10 

2 oz.  Mustard  ... 

lOf  quarts  of  Milk  at  3^d. 


Attendance 


200  at  6d.  per  head=£5. 


e 


for  200  at 

£ s.  d 
. 0 14  2 
. 1 10  0 
.076 
. 0 14  0 
.056 
.074 
.010 
0 1 7* 
0 5 0i 
0 0 2| 
0 3 1 


4 9 5i 
0 10  6i 


£5  0 0 
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A Tea  Party,  where  the  cakes,  sandwiches,  &c., 
were  made  by  G.  F.  S.  Members.  135  at  6d. 


per  head=£3.  7s.  6d. 

5 Home-made  4-lb.  Loaves 
4 Bought  4-lb.  Loaves  ... 

12£  lbs.  of  Ham  at  6|d.  per  lb. 

2|  lbs.  Tea  at  1/10 

7 lbs.  Sugar  

3 doz.  Teacakes  (size  of  3 ordinary) 
1 doz.  of  Celery... 

6 quarts  of  Milk,  Cream  1/-  ... 

130  Home-made  Beverley  Buns 

8 lbs  of  Home-made  Raisin  Bread 
8 lbs.  of  Home-made  Seed  Bread 
44  lbs.  of  Butter 

Attendance 


Profit... £0  16s.  lOd. 


£ s.  d. 
0 2 0 
0 2 0 
0 6 91 
0 4 
0 1 
0 7 


0 

0 

0 

0 

0 


0 1 
0 2 


4 
3 
3 

5 
5 


9 

6 

9 

9 

1* 

n 

7 

H 

o 


£2  10  8 


School  Christmas  Parties, — 222  at  6d.  per  head. 

£ s.  d. 


10  quarts  of  Milk  0 2 11 

20  lbs.  of  Seed  Bread  at  7^d.  ...  ...  ...  0 12  6 

24  lbs.  of  Raisin  Bread  ...  ...  ...  0 15  0 

26f  lbs.  of  Ham  at  6Jd.  ...  ...  ...  0 14  6 

15  white  4-lb.  Loaves  at  5|d. ...  ...  ...  0 6 104 

3 brown  2-lb.  Loaves  at  3d.  ...  ...  ...  0 0 9 

Attendance,  &c.,  10/6:  printing  tickets,  2/- ...  0 12  6 


Carried  forward 


3 5 04 


tO|h- 
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£ 

s. 

d. 

Brought  forward 

3 

5 

04 

18  doz.  Mince  Pies  or  French  Buns  at  lOd. 

per  doz. 

0 

15 

0 

12  lbs.  of  Butter  at  1/4  

0 

16 

0 

3^  113s.  of  Tea  6/-,  Cream  1/- 

0 

7 

0 

9 lbs.  of  Sugar  at  24d 

0 

1 

101 

5 

4 

11 

Profit  ... 

0 

7 

1 

£5 

12 

0 

200  at  44d.  per  head.  (Infants.) 

6 lbs.  of  Butter  at  1/4,  8/- ; 8 quarts  of  Milk, 

£ 

s. 

d. 

2/4  ; Cream,  1/- 

24  lbs.  of  Tea,  4/7£ ; attendance,  10/6  ; print- 

0 

11 

4 

ing  tickets,  2/- 

0 

17 

14 

94  lbs.  of  Sugar  at  2|d.  

0 

1 

74 

17  doz.  Mince  Pies  at  lOd.  per  doz.  ... 

0 

14 

2 

160  Oranges  (as  150)  ... 

0 

8 

0 

6 large  Loaves  3/-,  1 small  brown  Loaf  3d.  .. 
18  lbs.  of  Seed  Cake  at  5d.,  7/6  ; 200  Bath 

0 

3 

3 

Buns  at  5d.  per  doz.,  7/- ... 

0 

18 

6 

3 

14 

0 

0 

2 

4 

£3 

16 

4 

The  infants’  party  is  the  next  day,  but  the  quantities  are  absolutely 
right,  taking  one  with  the  other. 
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BALANCE  SHEET  FOR  NEW  YEAR’S 
PARTIES. 


Tickets  sold  at  1/-  the  first  night;  6d.  the  second  night. 


Receipts — 

£ 

s. 

d. 

First  Night,  500  Tickets  at  1/- 

25 

0 

0 

Second  Night,  430  Tickets  at  6d. 

10 

15 

0 

Money  taken  at  the  door  for  Tea, 

and  after 

Tea  6d.  each  night 

6 

5 

0 

Cutters  up  at  party 

0 

2 

4 

Programmes  sold 

1 

4 

1 

£43 

6 

5 

Expenses — 

950  at  61d.,  including  Entertainment  74d.  per 

lead. 

£ 

s. 

d. 

100  Plain  Loaves 

2 

9 

4* 

74  lbs.  of  Butter  

4 

15 

101 

70i  lbs.  of  Seed  Cake 

1 

16 

0 

80  lbs.  of  Raisin  Bread 

2 

0 

2 

90  lbs.  of  Sugar 

1 

1 

7 

17  lbs.  of  Tea  

2 

1 

9 

191  lbs.  of  Beef 

7 

11 

3 

102f  lbs.  of  Ham  

3 

9 

5| 

68  quarts  of  Milk 

0 

19 

li 

i lb.  of  Mustard  

0 

0 

8 

Use  of  Piano  

1 

0 

0 

Humorist  ... 

1 

1 

0 

300  Programmes  

0 

12 

6 

Carried  forward 


. 28  18  9 
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£ s.  d. 

Brought  forward  ...  28  18  9 
Playbooks  ...  ...  ...  •••  ...  0 1 6 

Hire  of  Wigs  ...  ...  ...  •••  •••  0 1 0 

“ Billy  Doo  ” 0 10  6 

Tissue  Paper  for  gaslights,  &c.  0 2 4 

Postcards  ...  ...  ...  ...  ...  0 Oil 

Sundries ...  ...  ...  ...  ...  • • • 0 0 3|- 


29  15  3i 

Profit 13  11  li 


£43  6 5 

The  first  night  is  a congregational  party  ; the  second  night  a Sunday 
scholars’  party,  composed  of  grown-up  men  and  women,  and  children. 


(Swinton  Parish  Magazine.) 
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Congregational  Soiree  in  the  Parish  Church 

Schools. 


300  Tickets,  1/-  each,  £15.  Cost,  5fd.  per  head. 


70ft.  by  30ft.  of  Carpet,  including  men  to  put 
it  down  and  take  it  up,  from  a town  four 
miles  off 

Hire  of  3 Mirrors  and  12  Candlesticks 

Hire  of  Plants  3/6,  Tape  and  Tacks  5|d. 

Woman  preparing  Room,  Washing  Cloths,  &c. 

Cart  to  fetch  and  return  borrowed  curtains, 
chairs,  &c.  ... 

20  lbs.  of  White  Bread  2/6,  12  lbs.  of  Brown 
Bread  1/6 

3f  lbs.  of  Tea  at  1/10,  6/10J;  15  lbs.  of  Sugar, 
3/6  (2/9  per  doz.) 

Cream  1/6,  Milk  lO^d — 

4 lbs.  of  Fresh  Butter  at  1/6  ... 

6 doz.  Maids  of  Honour  at  lOd.  per  doz. 

6 doz.  Cheesecake  Sponge  Sandwiches  at  lOd. 
per  doz. 

25  doz.  Buns  at  5d.  per  doz 

22  lbs.  Baisin  Cake  at  7^d. 

20  lbs.  of  Ham  at  7Jd.,  12/1 ; 3 lbs.  of  Potted 
Meat,  4/6  ... 

8 lbs.  of  Macaroons  at  1/3  


£ 

s. 

d. 

1 

10 

0 

0 

10 

0 

0 

3 

11J 

0 

10 

0 

0 

3 

0 

0 

4 

0 

0 

10 

4i 

0 

2 

4i 

0 

6 

0 

0 

5 

0 

0 

5 

0 

0 

10 

5 

0 

13 

9 

0 

16 

7 

0 

10 

0 

£7  0 54 

Profits,  £7.  17s.  6id.  + £7.  2s.  5id.=£15.  0s.  Od. 
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Choir  Supper  for  14  Men  and  20  Boys 
lOd.  per  head,  if  cooked  at  home. 


£ 

12  lbs.  of  Corned  Beef  at  9|d....  ...  ...  0 

6 lbs.  of  Leg  of  Mutton  at  9|d.  ...  ...  0 

1 Beefsteak  Pie ...  ...  ...  ...  ...  0 

2 Plum  Puddings  of  3 lbs.  each  ...  ...  0 

12  Mince  Pies  ...  ...  ...  ...  ...  0 

2 Moulds  of  Blanc-mange  (corn  flour)  ...  0 

2 quart  moulds  of  Jelly  (Chelsea  packets)  ...  0 

1 score  of  Potatoes  ...  ...  ...  ...  0 

12  Oranges  (2  dishes)  ...  ...  ...  ...  0 

6 Apples  4|d.,  1 lb.  of  Raisins  1/-  ...  ...  0 

1 lb.  of  Walnuts  6d.,  1 lb.  of  Figs  6d.  . . 0 

1 oz.  of  Almonds  2d.,  f lb.  of  Coffee  1/3  ...  0 

2 lbs.  of  Sugar  5d.,  3 pints  of  Milk  5|d.  ...  0 


at 


s.  d. 

9 6 
4 9 
2 11 
2 9 
1 0 
1 1 
1 3 

0 7| 
0 6 

1 H 
1 0 
1 1 
o 104 


£1  7 11 
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Christmas  Dinner  for  Old  People,  100  at  lOd. 

per  head. 


12  lbs.  of  Corned  Beef  at  9£d. 

7 lbs.  of  Boast  Mutton  at  9|d. 

8 lbs.  of  Boiled  Mutton  at  9|d. 

7 lbs.  of  Roast  Pork  at  9|d.  ... 

8 lbs.  of  Roast  Beef  at  9*d. 

Caper  Sauce  3d.,  Apple  Sauce  3^d.  ... 
10  Plum  Puddings 
8 Ordinary-sized  Bice  Puddings 
If  lbs.  of  Tea  at  2/- 

8 lbs.  of  Sugar  2/-,  3-§-  quarts  of  Milk  1/- 
5 doz.  Mince  Pies  at  Id. 

Carrots  and  Turnips 

4-J  score  of  Potatoes 

Hire  of  Crockery,  Cloths,  and  Knives 


£ s.  d. 
...0  9 6 
...  0 o 01 

...0  6 4 
...  0 5 0* 
...064 
...  0 0 6i 

...060 
...0  3 8 
...036 
...030 
...050 
...0  2 1 
...  0 2 10 
...  1 2 3J 


£4  12 
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(^UIET 


Breakfast,  6d. ; Dinner,  1/-  ; Tea,  6d. 

Menu  for  Luncheon  for  70. 

Corned  Beef. 

Veal  Pie.  Beef  Steak  Pie. 

Ham. 

Cutlets  in  Aspic.  Potatoes. 

Salad. 

Apple  Tart.  Blanc- Mange. 

Queen’s  Bice. 

Stewed  Pears.  Tartlets. 

Jelly. 

2 Cups  of  Tea  or  Lemonade,  Id.  Biscuits  and  Butter. 

Tea. 

Brown  and  White  Bread  and  Butter. 

Plum  Cake.  Bock  Cakes.  Tea. 

Breakfast. 

Tea  and  Coffee.  Cold  Ham.  Eggs. 

Bread  and  Butter.  Marmalade.  Potted  Meat. 
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Luncheon  for  70  at  llfd.  per  head. 
Quantities  and  Prices: 


15  lbs.  of  Corned  Beef  at  9|d. 

4 lbs.  of  Beefsteak  at  9d. 

4 lbs.  of  Veal  at  9d 

6 lbs.  of  Ham  ... 

6 lbs.  of  Cutlets... 

*14  lbs.  of  Pears  for  stewing  2/-,  14  lbs.  of 

Apples  2/- 

4 lbs.  of  Cooking  Sugar  8d.,  Cochineal  Id. 
Celery  and  Beetroot 

2 moulds  of  Jelly  

Mustard  and  Pepper  3d.,  Biscuits  9d. 

2 Bice  Moulds  ... 

1 lb.  of  Butter  ... 

2 score  of  Potatoes  1/3,  1 Loaf  6d.  .. 

Parsley  4d.,  Hire  of  Plants  2/- 
6 Corn  Flour  Moulds,  Pastry  for  Tartlets, 

Apple  Tarts,  Meat  Pies,  and  2 dozen 
Tartlets*  ... 

Hire  of  Crockery,  Glass,  &c.  ... 

Hire  of  Knives,  Forks,  and  Spoons  ... 

| lb.  of  Tea  1/44,  3 lbs.  of  Sugar  9d.,  1 quart 
of  Milk  4d.,  3 jugs  of  Cream  3/- ... 


£ s.  d. 

0 11  91 
0 3 0 
0 3 0 
0 3 9 
0 3 9 

0 4 0 
0 0 81 
0 1 6~ 
0 13 
0 10 
0 10 
0 16 
0 19 
0 2 4 


0 7 11 
0 9 0~ 
0 5 0 

0 5 41 


£3  6 10 


if  All  this  may  be  dispensed  with,  almost  all  left  over.  Apple  tart 

enough. 


ci  cq 


Tea  for  70  at  2Jd.  per  head. 


s.  d. 

14  ozs.  of  Tea  at  1/10  ...  ...  ...  ...  1 8 

2f  lbs.  of  Sugar 0 0 8 

8 lbs.  of  White  Bread  1/-,  4 lbs.  of  Brown  6d.  0 1 6 

1J  lbs.  of  Fresh  Butter  at  1/6...  ...  ...  0 2 3 

6 doz.  Buns  at  5d.  per  doz.  ...  ...  ...  0 2 6 

2 bottles  of  Cream  3/-,  1 quart  of  Milk  4d.  ...  0 3 4 

6 21b.  Loaves  of  Currant  Cake  at  7^d.  ...  0 3 9 

Any  Cold  Meat  left  from  Luncheon. 


£0  15  8 


Breakfast  for  70  at  3fd.  per  head. 

£ s.  d. 

3 doz.  Fresh  Eggs  ...  ...  ...  ...  0 3 0 

10  ozs.  of  Tea  at  1/10  ...  ...  ...  ...  0 1 1 

lbs.  of  Fresh  Butter  3/-,  2 lbs.  of  Jam  7d....  0 3 7 

pots  of  Marmalade  lid.,  4 lbs.  of  Sugar  1/-  0 111 

20  lbs.  of  White  Bread  2/6,  4 lbs.  of  Brown 

Bread  6d.  ...  ...  ...  ...  ...  0 3 0 

3 bottles  of  Cream,  3/- ; 1 quart  of  Milk,  4d.  0 3 4 

8 lbs.  of  Ham  at  7Jd 0 3 9 


£0  19  8 
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No.  1.— Supper  for  70  at  74d.  per  head. 


15  quarts  of  Soup 
2 Legs  of  Cold  Lamb  of  6 lbs.  each 
8 lbs.  of  Cold  Ham  at  7-|d. 

2 Lobsters 

5 lbs.  of  Rolled  Beef  at  9d. 

2 score  of  Potatoes 
2 lbs.  of  Raw  Brown  Sugar  5d.,  2 lbs.  of 
Lump  6d.  ... 

16  Apricot  Jam  Tartlets 
2 Green  Gooseberry  Tarts 
2 Cherry  Tarts  ... 

2 moulds  of  Blanc-mange 
1 pot  of  Raspberry  Jam 
Hot  Chocolate  for  35  ... 

1 White  Loaf  6d.,  1^  lbs.  Coffee  2/6 

3 quarts  of  Milk  1/-,  mustard,  pepper,  and 

salt  2d. 


£ s.  d. 
0 3 9 
0 12  0 
0 5 
3 
3 
1 


0 

0 

0 


0 0 11 


0 

0 

0 

0 


0 0 
0 4 
0 3 


4 

3i 

5i 

0 

6 

5 
0 


0 12 


£2  3 10 
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No.  2. — Supper  for  70,  at  5fd.  per  head. 


£ s. 

15  quarts  of  Soup  ...  ...  ...  ...  0 3 

8 lbs.  of  Thin  Sliced  Ham  at  7£d 0 5 

12  lbs.  of  Rolled  Beef  at  9d.  ...  ...  ...  0 9 

1 lb.  of  Butter  ...  ...  ...  ...  ...  0 1 

2 score  of  Potatoes  ...  ...  ...  ...  0 1 

3 lbs.  of  Lump  Sugar 0 0 

1 lb.  of  Eaw  Sugar  2-^d.,  3 lbs.  of  Stewed 

Cherries  1/3,  Sugar  Id.  ...  ...  ...  0 1 

6 quart  Moulds  of  Jelly  (Chelsea  Packets)  ..  0 2 

6 Moulds  of  Corn  Flour  ...  ...  ...  0 3 

1 Loaf  6d.,  3 quarts  of  Milk  1/-  ...  ...  0 1 

14  lbs.  Coffee  at  1/8,  Cocoa,  2 packets,  1/-  ...  0 3 

Mustard,  Pepper,  and  Salt  ...  ...  ...  0 0 


d. 

9 

0 

0 

4 

3 

9 

H 

6 

0 

9 

6 

3 


£1  13  7£ 


Quiet  Day — Breakfast,  3§d.;  Dinner,  ll|d.; 
Tea,  2-|d.  — Is.  6d. 


MEALS  FOR  RETREAT  FOR  70,  BEGINNING  MONDAY 
EVENING,  ENDING  FRIDAY  MORNING. 


Breakfast,  4 times,  at 
Dinner  3 times,  at 

Tea  4 times,  at 

Supper  4 times,  at 


£0  19  8 ... 
3 6 9i  ... 
0 15  8"  ... 
2 3 10  ... 


£ s.  d. 
...  3 17  4 

...  10  0 4i 
...  2 19  8" 

...  8 15  4 


£25  12  84 

70  at  7/3|  = £25.  11s.  10id. 

If  Supper  4 times,  at  £1  13  7£— £6  8 6 

deduct  2 0 8 


70  at  6/7|  per  head=£23.  5s.  2|d. 


£23  12  8£ 


pOCIAL 


/ 


'DARTIES, 


T first  sight  it  may  sound  inhospitable  to  calculate 


cost  and  quantity.  Let  it  be  remembered,  however, 
that  these  calculations  are  not  made  in  order  that  we 
may  see  how  little  we  need  spend  in  hospitality,  but 
rather  that  we  may  get  the  best  possible  fare  our  very 
limited  means  will  allow.  Few  people  who  care  to  see 
their  friends  at  all  are  not  anxious  to  give  them  the  best 
they  can  afford.  Unless  we  are  to  go  into  debt, 
or  give  up  all  society,  people  with  small  incomes  must 
calculate  if  they  are  to  give  away  a proper  proportion  of 
their  money.  Few  can  say  their  limited  income  is  an 
excuse  for  the  neglect  of  all  hospitality,  when  “ a lady, 
whose  total  receipts  for  the  year  are  £40 — for  rent  of  a 
room,  food,  dress,  travelling,  charity,  &c. — has  ‘ a children’s 
party,  two  musical  evenings,  and  constantly  friends  in  to 
tea  ’ during  the  year.  She  also  gives  two  simple  evening 
treats  to  her  Sunday  class  and  to  some  girls  at  a ‘ home.’ 
In  addition  to  this  £2.  15s.  is  given  away  in  charity,  £6 
only  being  reserved  for  dress  annually,  and  5s.  weekly 
for  food,  and  she  is  never  in  debt.” — Girl’s  Own  Paper. 

If,  without  trying  to  vie  with  others,  we  can  have  the 
most  delightful  of  all  recreations — seeing  our  friends  ; if 
young  people  find  home  happier  (as  they  do)  if  they  are 
allowed  to  ask  their  friends  to  dinner  occasionally  in 
winter,  and  tea  and  tennis  as  often  as  they  like  in 
summer ; if  a good  clergyman  gives  real  pleasure  to  his 
parishioners  (which  he  does)  by  asking  them  sometimes 
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to  his  own  house  in  a social  way,  it  is  well  worth  the 
little  trouble  and  calculation  which  even  “At-Homes” 
(for  any  considerable  number)  involve  to  those  with  very 
limited  means. 

A little  previous  arrangement  helps  to  make  a party 
go  off  well.  Little  tables  arranged  up  and  down  the 
garden,  chairs  in  shady  corners,  help  to  break  up  a 
party,  and  make  it  less  stiff.  A list  of  guests  likely  to  want 
to  play  tennis  often  prevents  some  one  fond  of  the  game 
being  disappointed.  Where  there  are  no  daughters  of 
the  house,  if  friends  are  asked  beforehand  to  pour  out 
tea,  arrange  tennis  sets,  and  generally  to  help  in  making 
those  who  do  not  know  many  people  feel  at  home,  the 
hostess  is  left  more  free. 

Winter  “At-Homes  ” are  always  more  successful  when 
the  hostess  has  a programme  of  music  written  out,  if 
only  for  her  own  use. 

If  very  small  dinner  parties  are  to  go  off  well  and  give 
any  pleasure,  it  is  absolutely  essential  to  carefully  con- 
sider the  guests  to  meet  each  other,  and  where  they 
shall  sit  at  dinner.  Fourteen  is  an  awkward  number,  and 
it  is  only  by  a little  management  each  gentleman  is  able 
to  sit  next  the  lady  he  takes  in  to  dinner.  The  only 
way  is  to  place  the  gentleman  who  takes  in  the  hostess 
on  her  left  instead  of  her  right  hand  side.  The  lady 
taken  in  by  the  host  will  then  be  on  the  same  side  of  the 
table  and  two  couples.  On  the  other  side  there  will  be 
the  remaining  three  couples. 

The  wedding  breakfast  hardly  comes  into  the  category 
of  “good  fare  for  little  money,”  although  it  would  be  diffi- 
cult to  do  a breakfast  for  less  if  fifty  are  to  be  invited.  I 
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hope  I shall  not  be  thought  presuming  by  the  majority 
who  know,  if  I give  a few  hints  which  I have  very  often 
been  asked  for  by  those  who  live  in  out-of-the-way  places, 
and  have  never  been  at  a wedding  until  they  had  to 
decide  what  they  wanted  for  their  own. 

Flowers  of  one  colour  look  the  prettiest,  and  if  possible 
all  white.  A table  decorated  with  snowdrops  and  green 
looks  lovely.  Where  all  white  cannot  be  had,  yellow  and 
white,  or  scarlet  and  white,  look  very  well.  Sometimes 
there  is  an  interesting  reason  for  choosing  particular 
colours — i.e.,  white  or  red  roses  if  the  bride  belong  to 
an  old  Lancashire  or  Yorkshire  family,  with  shamrock  in 
addition  should  the  bridegroom  be  Irish,  heather  if  either 
be  Scotch,  the  colours  of  a regiment,  or  the  colours  of  a 
family,  if  they  have  any.  The  initials  of  the  bride  and 
bridegroom  in  white  and  green  make  a pretty  decoration 
at  one  end  of  the  table. 

On  arriving  in  the  drawing-room  after  church,  the 
bridegroom’s  place  is  by  the  bride,  and  the  guests  go  up 
to  offer  their  congratulations  as  they  come  in. 

The  presents  are  generally  in  another  room,  and  where 
there  are  a great  number,  jewellery  looks  well  arranged 
on  a table  by  itself ; the  silver  on  another,  arranged  on 
red  cloth. 
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Weekly  Parishioners’  “At-Home.” 


50  at  2d.  per  head. 

s.  d. 

10  ozs.  of  Tea  1/3,  2 lbs.  Sugar  6d 1 9 

8 quarts  of  Milk  for  Cream  ...  ...  ...  2 4 

2  Home-made  Sponge  Cakes  1 0 

14  Buns  (home-made)  ...  ...  ...  ...  0 4$ 

4 Muffins  3d.,  6 ozs.  of  Fresh  Butter  6$d.  ...  0 9$ 

One  2-lb.  White  Loaf  3d.,  Brown  Boll  2d.  ...  0 5 

Almond  Cakes  (home-made)  ...  ...  ...  0 5 


7 1 


3d. 

s.  d. 

6 0 
4 2 
1 6 
0 6 
0 8 
1 3 

0 4* 

1 6 
4 8 
4 0$ 

0 9 
0 0 $ 

1 6 


£1  6 11$ 
c 


Winter  Afternoon  “ At-Home,”  100  at 
per  head. 

£ 

Walnut  Cakes,  Othellos,  Desdemonas,  and 
other  German  Cakes  at  2d.  ...  ...  0 

50  Fancy  Cakes  at  Id ...  ...  ...  0 

3 Home-made  Sponge  Cakes  ...  ...  ...  0 

4 lbs.  Brown  Bread  ...  ...  ...  ...  0 

4 lbs.  of  White  Milk  Bread  ...  ...  ...  0 

1 Home-made  Soda  Cake  ...  ...  ...  0 

14  Home-made  Buns  ...  ...  ...  ...  0 

1 lb.  of  Fresh  Butter  ...  ...  ...  ...  0 

16  quarts  of  Milk  for  Cream  ...  ...  ...  0 

li  lbs.  of  Tea  2/6,  3/1$;  Sugar,  lid 0 

$ lb.  of  Savoy  Biscuits ...  ...  ...  ...  0 

Mustard  and  Cress  for  Sandwiches 0 

Charwoman  half-day  ...  ...  ...  ...  0 
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Tea  at  a County  Tennis  Club  for  60. 

( Communica  ted.) 

Where  the  ladies  take  it  in  turn  to  provide  the  tea, 
there  is  a rule  that  the  same  things  shall  always  be 
provided,  with  no  additions.  This  is  a very  wise  rule, 
for  one  club  in  the  country  collapsed  entirely  owing  to 
the  expense  entailed  upon  the  members  for  champagne, 
&e.,  at  the  weekly  meetings.  The  original  idea  was  to 
give  tea  as  the  only  beverage. 


£ s.  d. 


| lb.  of  Tea  at  2/6  

0 

1 

7J 

4 lbs.  of  Sugar  ... 

. 0 

1 

0 

2 quarts  of  Cream 

. 0 

4 

0 

2 lbs.  of  Butter 

. 0 

2 

8 

Three  4-lb.  Loaves  of  Bread 

. 0 

1 

6 

10  lbs.  of  Cake  ... 

. 0 

10 

0 

£1 

0 

9i 

Tea  at  a Dance  for  100. 

£ 

s. 

d. 

\ lb.  of  Russian  Tea  at  3/8  

. 0 

1 

10 

1 lb.  of  Coffee  at  2/2 

. 0 

2 

2 

1 lb.  of  Savoy  Biscuits 

. 0 

1 

6 

1 lb.  of  Macaroons  

. 0 

1 

6 

Bread  3d.,  Butter  4d.,  Cream  3/- 

. 0 

3 

7 

£0  10  7 


Supper  for  100  at  a Dance. — ( Communicated .) 


4 couples  of  Fowls  18/-  (roast  and  boiled)  and 

£ 

s. 

d. 

2 Tongues  9/- 

3 Mayonnaises  of  Chickens  (requiring 

two 

1 

7 

0 

couples  more  Fowls),  Sauce  1/-  ... 

0 

10 

0 

3 Mayonnaises  of  Fish,  either  Sole  or  Salmon 

0 

10 

9 

6 Lobster  Salads  (a  lobster  to  each)  . . . 

0 

10 

6 

8 Aspics  of  Shrimp  and  Lobster 

0 

18 

0 

2 Game  Pies 

0 

18 

0 

1 Boned  Turkey 

0 

15 

0 

1 Ham  ...  ... 

0 

13 

6 

1 Galantine  of  Veal  (made  of  breast  of  veal).. 

0 

7 

6 

6 lbs.  of  Corned  Beef  ... 

«_•  • 

0 

5 

6 

3 brace  of  Pheasants  ... 

0 

15 

0 

2 Dressed  Crabs 

• t • 

0 

2 

6 

3 Cold  Babbit  Curries  ... 

0 

5 

0 

2 Cold  Chicken  Shapes 
8 Jellies — Sweets. 

0 

6 

0 

2 Orange 

0 

2 

0 

2 Lemon 

0 

2 

0 

2 Raspberry  ... 

0 

2 

0 

2 Wine 

0 

3 

0 

2 Victoria  Creams 

0 

3 

0 

2 Trifles  ... 

0 

6 

6 

2 dishes  of  Meringues  ... 

0 

2 

0 

2 Lemon  Sponges 

0 

2 

0 

4 Creams 

0 

8 

0 

Genoese  Pastry... 

0 

3 

0 

Mince  Pies 

0 

2 

0 

13  quarts  of  Beef  Tea  (13  lbs.  of  Beef) 

0 

8 

8 

A good  deal  left  over. 

£9 

18 

5 

3G 


Exact  Quantities  for  40,  used  at  a Small  Musical 
Evening  “ At-Home.” 

(' Communicated .) 

£ s.  d. 

2 large  pots  of  Potted  Lobster,  4 lbs...  ...  0 2 0 

2 lbs.  of  Beef  1/8  (potted  at  home),  2 ozs. 

Butter  2d 0 1 10 

2 moulds  of  Jelly  2/2,  Vanilla  Cream  1/5  ...  0 3 7 

1 tin  of  Pine  Apple  10|d.,  Whipped  Cream  6d.  0 1 44 

1 lb.  of  Cake  1/-,  Jam  Sandwiches 8d.  ...  0 1 8 

5 Tea  Cakes  5d.,  £ lb.  of  Butter  5d.  ...  ...  0 0 10 

lb.  of  Tea  7|d.,  4 lb.  of  Coffee  lOd 0 1 54 

1 lb.  of  Sugar  3d.,  1 jar  of  Cream  1/-,  Milk  Id.  0 1 4 

2 bottles  of  Claret  3/-,  -J-  bottle  of  Sherry  1/-  0 4 0 

2 jugs  of  Lemonade  1/3,  2 Loaves  1/-,  i lb.  of 

Butter  8d.  ...  ...  ...  ...  ...  0 211 


£1  1 0 
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Exact  Quantities  used  for  50  at  a Small  “At- 
Home  ” (Dancing). — ( Communicated .) 

£ s.  d. 

| lb.  of  Tea  7|d.,  ^ lb.  of  Butter  5d 0 1 Oj^ 

Cream  1/-,  Sugar  3d., Milk  Id.,  J lb.  Coffee  lOd.  0 2 2 

3 large  pots  of  Potted  Lobster  ...  ...  0 3 0 

2 lbs.  of  Beef  1/8  (potted  at  home),  2 ozs. 

Butter  2d.  ...  ..  ...  ...  ...  0 1 10 

2 moulds  of  Jelly  4/4,  1 Vanilla  Cream  1/5  0 5 9 

1 Pine  Apple  Cream  l/4-|,  compote  of  Apri- 

cots and  Cream  1/3  ...  ...  ...  0 2 7^- 

12  Lemon  Cheesecakes  (home-made)  ...  0 1 0 

2 Trifles  6/10,  2 jugs  of  Lemonade  1/3  ...  0 8 1 

2 bottles  of  Claret  3/-,  1 bottle  of  Sherry  2/6  0 5 6 

2 4-lb.  Loaves  for  Sandwiches  1/-,  ^ lb.  of 

Butter  8d 0 1 8 


£1  12  8 


Garden  Party  for  100  at  6d.  per  head. 

£ 

16  quarts  of  Strawberries  at  6d.  ...  ...  0 

1*  lbs.  of  Cherries  at  5d.  ...  ...  ...  0 

lib.  of  Currants  5d.,  Gooseberries  4d.  ...  0 

15  quarts  of  Milk  for  Cream  at  3Jd 0 

Walnut  Cakes,  Othellos,  Desdemonas,  and 
other  Fancy  Cakes  at  2d....  ...  ...  0 

48  Fancy  German  Id.  Cakes  ..  ...  ...  0 

4 Home-made  Moulds  of  Sponge  Cake  ...  0 

4 lbs.  of  Brown  Bread  ...  ...  ...  0 

8 lbs.  of  White  Milk  Bread  ...  ...  ...  0 

2 Cucumbers  for  Sandwiches  at  6d 0 

1 Home-made  Soda  Cake  0 

30  Lemons  Is.,  3 lbs.  Sugar  9d.,  for  Lemonade  0 

2 bottles  of  Claret  2/6,  burrage  2d 0 

2 lbs.  of  Fresh  Butter  at  1/6  ...  ...  •••  0 

1$  lbs.  of  Tea  2/6,  3/1* ; 3f  lbs.  of  Sugar  lid.  0 

20  quarts  of  Milk  to  set  for  Cream,  1 lb. 

Savoy  Biscuits  1/6  0 

1 lb.  of  Coffee  1/8,  2 quarts  of  Milk  7d.  ...  0 
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A CHILDREN’S  PARTY. 

1 lb.  of  Tea  7£d.,  Cream  3s.,  1 lb.  of  £ s.  d. 

Sugar  3d.  ...  ...  ...  ...  ...  0 3 10| 

2 quarts  of  Milk  8d.,  * lb.  of  Coffee  lOd.  ...  0 1 2 

1 lb.  of  Savoy  Biscuits  1/6,  1 lb.  of 

Macaroons  1/6  ...  ...  ...  ...  0 3 0 

4 doz.  Coffee  Buns  2s.,  \ lb.  of  Butter  4d.  ...  0 2 4 
2-lb.  Loaf  3d.,  \ lb.  of  Butter  4^d.  ...  ...  0 0 


Refreshments. 


5 quarts  of  Cream  Ice  at  2s.  (if  home-made) ...  010  0 

2 doz.  Lemons  2/-,  2 lbs.  of  Sugar  6d.  ...  0 2 6 

1 lb.  of  Macaroons  1/6,  1 lb.  of  Savoy 

Biscuits  1/6  ...  ...  ...  ...0  3 0 

2 Sponge  Cakes  2/- , 2 lbs.  of  Foreign 

Grapes  1/4  0 3 4 


Supper. 

9 lbs.  of  Ham  at  7^d.  for  Sandwiches*  ...  0 5 7\ 

4 moulds  of  Jelly  ...  ...  ...  ...  0 4 4 

2 moulds  of  Blanc-mange  ...  ...  ...  0 1 8 

2 Chocolate  Moulds  ...  ...  ...  ...  0 2 0 

1 tin  of  Apricots  10d.,  Whipped  Cream  6d.  ...  0 1 4 

2 doz.  Cheesecakes  (home-made)  0 1 8 

24  fancy  Chocolate  Cakes  0 2 0 

25  Oranges  0 1 3 

2 lbs.  of  Grapes  at  8d.,  Lemonade  2/-  ...  0 3 4 


* Price  if  whole  ham  bought. 


£2  13  0£ 
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Supper  for  30  Children. — ( Communicated .) 

£ s.  d. 


3 pots  of  Potted  Meat  at  1/-  ... 

0 

3 

0 

6 moulds  of  Jelly 

0 

6 

0 

2 Chocolate  Moulds 

0 

3 

0 

2 Vanilla  Creams 

0 

4 

0 

2 Meringue  Creams  

0 

2 

0 

1 bowl  of  Compote  of  Fruits  ... 

0 

6 

Lemons  for  Lemonade ... 

0 

2 

0 

4 lbs.  of  Sugar  ... 

0 

1 

0 

£1 

3 

6 

For  older  children  add — 

1 Turkey... 

0 

12 

6 

2 couple  of  Boiled  Fowls 

0 

9 

0 

Small  Ham  (8  lbs.  at  7Jd.) 

...  0 

5 

0 

£2 

10 

0 

Tea  for  30  Children. — ( Communicated .) 


, s.  d. 

Tea  and  Chocolate  ...  ...  ...  ...  ...  1 6 

Cream  ...  ...  ...  ...  ...  ...  1 0 

2 quarts  of  Milk  ...  ...  ...  ...  ...  0 7 

1 2-lb.  Loaf 0 3 

^ lb.  Butter  at  1/8  ...  ...  ...  •••  •••  0 5 

Jam  Sandwiches — Jam  1/-,  Spongecakes  1/3  ...  2 3 

German  Buns  1/3,  1 Spongecake  1/6  ...  ...  2 9 

Biscuits  and  Gingerbread  1/6,  Plumcakes  3/-  ...  4 6 


13  3 


to  to 
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Evening  “ At-Home”  for  100  at  lOd.  per  head. 


| lb.  of  Tea  at  2/6  (enough  for  70)  

1 lb.  of  Coffee  at  1/8  (enough  for  50) 

4 lbs.  of  Sugar  1/-,  Cream  5/-  

1 4-lb.  White  Loaf  6d.,  4-lb.  Brown  6d.,  1^  lbs. 

Butter  1/10  J 
1 doz.  Walnut  Cakes*... 

1 doz.  Half-moons  with  currants  

1 lb.  of  Savoy  Biscuits... 

1 lb.  of  Macaroons 

1 doz.  Chocolate  Cakes  at  Id.  * 

2 doz.  Sponge  Cake  Sandwiches  (with  lemon 

cheese) 

6 moulds  of  Jelly 

5 quarts  of  Strawberry  Cream  Ice  (home-made) 
1 tin  of  Apricots  10d.,  Whipped  Cream  6d.  ... 
Oranges  1/6,  Whipped  Cream  1/-  (for  two 

dishes) 

Coffee  Cream  1/24,  Pine  Apple  (1  tin  10d.), 
Whipped  Cream  6d. 

Chocolate  Cream 
moulds  of  Blanc-mange 
dishes  of  Meringue  ... 

Sandwiches 

4 bottles  of  Claret  8/-,  2 bottles  of  Sherry  5/- 
If  ices  are  omitted,  8d.  per  head,  deduct 
If  sweets  are  omitted,  4d.  per  head,  deduct... 


£ s.  d. 

o l 104 
0 18 
0 6 0 

0 2 10| 
0 2 0 
0 2 0 
0 13 
0 1 3 
0 10 

0 2 0 
0 6 6 
0 10  0 
0 1 4 

0 2 6 

0 2 64 
0 10 
0 18 
0 18 
0 11  94 
0 13  0 

3 13  11 
0 10  0 


3 3 11 
1 12  64 

£1  11  44 


* Weigenthaler,  Oxford  Road,  Manchester. 


toH 
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Sandwiches  for  100. 


6 large  pots  of  Potted  Lobster 

s. 

...  6 

d. 

0 

4 lbs.  of  Beef  (for  potted  meat)  

...  3 

0 

4 Loaves  at  6d. 

...  2 

0 

1|  lbs.  of  Butter  at  1/3 

...  1 10* 

Or, 

12  101 
s.  d. 

4 lbs.  of  Ham  at  7£d.  (potted) 

...  2 

6 

1 tin  of  Sardines  

...  0 

10 

Cucumber  for  Sandwiches... 

...  0 

4 

12  Anchovies  6d.,  4 Eggs  4d.,  Mustard 
Cress  Id.  (for  Anchovy  Sandwiches) 

and 
...  0 

11 

£ lb.  of  Lobster  Meat  9d.,  Eggs,  Butter,  &c. 

...  1 

2 

Potted  Salmon  Sandwiches 

...  2 

2 

4 Loaves  2/-,  1|-  lbs.  of  Butter  1/10|  3 10| 


11  9$ 
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High  Tea  for  35  at  1/-  per  head. 


14  lbs.  of  Sparling,  1/- 

1 Dressed  Crab  .. . 

14  lbs.  Fillets  of  Sole  at  1/4  ... 

1 Lobster  1/6,  1 couple  Boiled  Fowls  5/-  ... 
6 lbs.  of  Ham  at  7^d.  ... 

6 Stewed  Kidneys  at  3d.  each... 

2 lbs.  of  Cold  Cutlets,  with  Peas 

5 lbs.  of  Potatoes 

2 Pigeons  for  Pie  2/-,  | lb.  of  Beefsteak  64d., 
Pastry  6d.  ... 

Anchovy  Toast  1/-,  2 pots  of  Shrimps  1/-  ... 

1 mould  of  Jelly  1/4,  1 mould  of  Blanc- 
mange 1/-  ... 

1 tin  of  Apricots  lOd.  ... 

2 lbs.  of  Stewed  Pears... 

Oranges  6d.  (with  Whipped  Cream)  ... 
Raspberries  7d.,  Strawberries  8d.,  Cream  1/- 
White  Currants  (6d.  in  summer),  instead  of 
Apricots  and  Oranges 

4 lb.  of  Coffee  10d.,  5 ozs.  of  Tea  at  2/-,  74d. 
1 quart  of  Hot  Milk  3^d.,  Cream  1/- 
1|  lbs.  of  Lump  Sugar  at  3d.  ... 

1 lb.  of  Fresh  Butter  1/6,  4 lbs.  of  Brown 
Bread  6d.  ... 

6 lbs.  of  White  Milk  Bread  ... 


£ 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 


s.  d. 
1 6 
1 2 
2 0 
6 6 
3 9 
1 6 
2 1 
0 2 

3 04 
2 0 

2 4 
0 10 

0 S 

1 0 
2 3 

0 6 
1 54 

1 3£ 

0 4 

2 0 

1 0 


£1  17  44 
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Luncheon  for  50  at  1/3  per  head. 


£ 

8. 

d. 

15  lbs.  of  Salmon  (cold)  at  1 /- 

0 

15 

0 

Mayonnaise 

0 

1 

6 

6 lbs.  of  Leg  of  Lamb... 

0 

6 

0 

12  lbs.  of  Corned  Beef  at  9d.  ... 

0 

9 

0 

Couple  of  Boiled  Fowls 

0 

4 

6 

1 Lobster  Salad... 

0 

1 

10 

Couple  of  Boast  Fowls... 

0 

4 

6 

7 lbs.  of  Ham  at  74d.  ... 

0 

4 

H 

15  lbs.  of  New  Potatoes 

0 

1 

3 

4 pecks  of  Green  Peas 

0 

4 

0 

Green  Gooseberry  Tart 

0 

0 

6 

Cherry  Tart  (cherries  1^  lbs.  6d.,  pastry  3d.) 

0 

0 

9 

Currant  Tart 

0 

0 

9 

Jug  of  Cream 

0 

1 

0 

Vanilla  Cream  ... 

0 

1 

H 

Jelly  

0 

0 

9 

Jelly  (with  Whipped  Cream) 

0 

1 

3 

Raspberries  9d.,  with  Whipped  Cream  6d.  ... 

0 

1 

3 

4 lbs.  of  Strawberries 

0 

2 

0 

li  lbs.  of  White  Currants  at  4d 

0 

0 

6 

1 lb.  of  Cheese  5d.,  Biscuits  3d. 

0 

0 

8 

f lb.  of  Butter  ... 

0 

1 

1* 

60  bread  Cobs  (home-made) 

0 

2 

6 

£3  6 4* 
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DINNER  AND  LUNCHEON  IN  A HURRY. 

It  is  sometimes  not  only  an  object  to  have  a meal  got 
ready  quickly,  but  it  is  still  more  important  to  order 
what  requires  little  cooking. 

Dinner. 

Soups  in  tins  are  much  better  made  with  a little  stock, 
and  take  at  the  outside  ten  minutes  to  warm. 

MINUTES. 


Lobster  Cutlets  (to  prepare)  10 

Fillets  of  Beef  30 

Fruits  in  Syrup  (boil  the  syrup) 10 

Jelly  to  pour  into  a mould  3 

Whipped  Cream  for  Pine  Apple 15 

Pastry  and  Plum  Pudding  to  heat 30 

Broiled  Sardines  10 


The  fillets  of  beef  can  be  cooked  during  the  first  two 
courses,  and  the  sardines  on  toast  after  the  sweets  are 
sent  in.  If  the  dinner  is  begun  to  be  cooked  at  7,  it 
will  be  ready  at  7-30  if  one  hour  has  been  given  to  the 
pastry  and  preparing  the  lobster  cutlets  and  vegetables 
earlier  in  the  day. 

Luncheon. 

MINUTES. 


Soup  to  heat  with  stock  (6  quarts)  5 

Mutton  Cutlets 15 

Corned  Beef  to  prepare  (24  hours  to  cook 

previous  day) 5 

Cream  to  whip  15 

Syrup  to  stew  and  Jelly  to  pour  into  mould  10 
Pastry 30 
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Luncheon  in  a hurry  for  30,  at  7Ad.  per  head. 


2 Julienne  Soup  (2-lb.  tin,  Crosse  & Blackwell) 

2 Mock  Turtle  (2-lb.  tin,  ,,  ) 

1 Tongue,  best  brand  ... 

3 lbs.  of  Mutton  Cutlets  at  9d.  per  lb. 

15  lbs.  of  Potatoes 

Mince  Pies 
Cheesecakes 
Apricot  Tartlets 

Orange  Jelly,  1/6  bottle  

Pears  in  Syrup  ... 

Pine  Apple  (in  slices)  10|d., Whipped  Cream  6d. 
Genoa  Cake 

1 bottle  Grated  Parmesan  Cheese  

Bath  Oliver  Biscuits  ... 

^ lb.  of  Fresh  Butter  ... 

Sandwiches  from  1 pot  of  Skaife’s  Potted 

Lobster  

10  lbs.  of  Corned  Beef  at  lOd.  (cold) 

1 tin  of  Peaches  lid.,  Whipped  Cream  6d.  ... 
Bread 

Preserved  Ginger  1/-,  Oranges  6d.,  Figs  6d.... 


£ 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 

0 


s.  d. 

4 4 
3 8 
2 9 
2 3 

0 5 
0 6 
0 6 
0 6 

1 2 
0 11 

1 H 

0 2i 

0 8b 

1 0 

0 9 

1 0 
8 4 
1 5 

1 5 

2 0 


£1  15  2i 
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Dinner  in  a hurry  for  8 at  2/54  per  head. 

s.  d. 

2-lb.  tin  of  best  Green  Pea  Soup  ...  ...  ...  1 1 

2-lb.  Salmon  2/-,  Sauce  2d.  2 2 

Lobster  Cutlets,  1 tin  of  best  ...  ...  ...  1 6 


*2  lbs.  Fillets  of  Beef,  at  lOd.  ...  ...  ...  1 8 

1 tin  of  French  Beans  (5  minutes)  ...  ...  0 9 

3 lbs.  New  Potatoes  (4  hour)  ...  ...  ...  0 3 

1 tin  of  Pine  Apple  (American)  10|d.,  with 

Whipped  Cream  6d 1 44 

1 bottle  of  Pears  in  Syrup  (10  minutes)  ...  ...  0 11 

fPlum  Pudding,  Store’s  best,  in  tin  (14  hours)  ...  1 10 

1/6  bottle  of  Champagne  Jelly  ...  ...  ...  0 11 

Mince  Pies,  short  pastry  (4  hour) ...  ...  ...  0 6 

Broiled  Sardines  on  toast,  4 tin  ...  ...  ...  0 5 

\ lb.  Cheese  2£d.,  4 lb.  Biscuits  24d 0 5 

\ lb.  of  Crystallised  Apricots  ...  ...  ...  0 5 

Preserved  Ginger,  1 -lb.  jar  0 8 

Oranges  ...  ...  ...  ...  ...  ...  0 6 

| lb.  of  Muscatel  Raisins  104d.,  Almonds  2d.  ...  1 04 

4 lb.  Cocoanut  Biscuits  ...  ...  ...  ...  0 7 

4 lb.  Finger  Gingerbread  ...  ...  ...  ...  0 5 


17  5 


* If  time,  8 lbs.  of  Sirloin  of  Beef ; J bottle  of  Grated  Horseradish,  2^d. 
t Cheesecakes,  Mince  Meat,  Cherry  Tart  (from  bottled  fruit).  Only 
require  the  pastry  to  be  made. 
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Dinner  for  14  at  1/8J  per  head. 
(With  wine  2/8.) 

£ 

24  quarts  of  Palestine  Soup  ...  ...  ...  0 

2 lbs.  of  Salmon  Trout  2/-,  Sauce  3d.  ...  0 

2|  lbs.  Cutlets  l/10g,  with  Tomatoes  lOd.  ...  0 


10  lbs.  of  Quarter  of  Lamb  (3  lbs.  outside 
quantity  used)  ...  ...  ...  ...  0 

Mint  Sauce  ...  ...  ...  ...  ...  0 

7 lbs.  of  Potatoes  7d.,  1|  peck  of  Peas  1/2  ...  0 

Jelly  1/1,  Meringues  filled  with  Cream  10d....  0 

Currant  Tart  1/-,  Pudding  1/-,  Sauce  6d.  ...  0 

Anchovy  Eggs  ...  ...  ...  ...  ...  0 

| lb.  of  Stilton  Cheese  4d.,  \ lb.  of  Butter  4Jd.  0 

4 lb.  of  Cheese  Biscuits  ...  ...  ...  0 

Oranges  44d.,  1|  lbs.  Filberts  8d.,  14  lbs. 

Walnuts  8d.,  Grapes  1/4  ...  ...  ...  0 

Apples  9d.,  Figs  8d.,  Preserved  Ginger  1/-,  or 
Strawberries,  Raspberries,  White  Cur- 
rants, Gooseberries  ...  ...  ..  0 

1 bottle  of  Claret  1/6,  1 of  Sherry  2/-  ...  0 

1 bottle  of  Port  3/-,  1 of  Sherry  2/6,  1 of 

Claret  2/- v • ••  0 

Charwoman  ...  ...  ...  ...  ...  0 


s.  d. 

2 6 
2 3 
2 8J 


3 0 

0 3 

1 9 
1 11 

2 6 
0 10 
0 8£ 
0 3 

3 0* 


2 5 

3 6 

7 6 
2 6 


£1  17  7£ 
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Dinner  for  16  people  at  1/8  per  head. 
(With  wine  2/6.) 

£ s.  d. 

3 quarts  of  Clear  Soup...  ...  ...  ...0  2 0 

2 J lbs.  of  Sparling  at  1/-  ...  ...  ...  0 2 6 


Angels  on  Horseback  (2  score  of  Oysters)  ...  0 2 3 

10  lbs.  of  Saddle  of  Mutton  at  lOd.  (4  lbs. 

outside  used)  ...  ...  ...  ...  0 3 4 

2 pots  of  Currant  Jelly...  ...  ...  ...  0 0 10 

7 lbs.  of  Potatoes  3Jd.,  1 tin  of  the  best 

Peas  1/2  ...  ...  ...  ...  ...  0 1 

Velvet  Cream  2/5J,  Jelly  1/1  ...  ...  ...  0 3 6£ 

Mince  Pies  1/-,  Cabinet  Pudding  (with  sauce) 

1/6 0 2 6 

Cheese  1/-,  Bread  (cobs)  7d 0 1 7 

Dessert,  as  before  ...  ...  ...  ...  0 5 6 

WINE. 

2 bottles  of  Claret  3/-,  1 bottle  of  Sherry  2/-...  0 5 0 

1 bottle  of  Claret  2/-,  1 bottle  of  Sherry  2/6...  0 4 6 
1 bottle  of  Port  3/6  ...  ...  ...  ...  0 3 6 

Charwoman  2/6...  ...  ...  ...  ...  0 2 6 


<£2  10 


D 
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Dinner  for  16  at  1/5  per  head.  (With  Wine  2/3.) 


£ 

s. 

d. 

3 quarts  of  White  Soup  (potato) 

0 

1 

0 

3 lbs.  of  Salmon  1/-,  Sauce  2|d 

0 

3 

2* 

Curried  Kidneys 

0 

2 

2 

10  lbs.  of  Sirloin  of  Beef  at  lOd.  (3  lbs.  outside 

used) 

0 

2 

6 

Potatoes  2^d.,  Cauliflower  5d.,  Sauce  l|d., 

Peas  1/2 

0 

1 

94 

Jelly  filled  with  Whipped  Cream  1/7,  Cboco- 

late  Mould  1/- 

0 

2 

7 

Gooseberry  Tart  10d.,  Cream  6d.,  Prince 

Albert’s  Pudding  1/- 

0 

2 

4 

Anchovy  Toast  ...  ... 

0 

0 

6 

Cheese  Straws  ... 

0 

0 

6 

Dessert 

0 

5 

0 

Wine 

0 

13 

0 

Charwoman  

0 

2 

6 

£1  17  1 
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Wedding  Breakfast  for  50  at  6s.  per 

20  lbs.  of  Wedding  Cake  at  8/-  

10  bottles  of  Champagne  at  7/-  

7 quarts  of  Palestine  Soup* 

7 quarts  of  Mock  Turtle  Soup* 

10  lbs.  of  Salmon  at  1/- 
Mayonnaise  Sauce 
Eoast  Turkey,  14  lbs.  ... 

Boiled  Turkey,  14  lbs.  ... 

2 couple  of  Boiled  Chickens  ... 

2 couple  of  Boast  Chickens 

1 Tongue  4/6,  1 Ham  4/6 

2 Lobster  Salads 

2 Boiled  Pheasants  ...  ...  ... 

1 brace  of  Grouse 
4 moulds  of  Jelly 
1 Velvet  Cream  ... 

1 Vanilla  Cream  . 

Pine  Apple  (1  t.in)  and  Whipped  Cream 
Coffee  Cream 

2 dishes  of  Meringues  ... 

1 Chocolate  Cream 

1 tin  of  Apricots  and  Whipped  Cream 

2 Pine  Apples  at  3/-  

3 lbs.  of  Grapes  at  3/-  ... 

(Or,  2 dishes  10  Peaches  5/-,  2 dishes  Straw- 
berries 2/-,  2 dishes  Raspberries  1/9). 


head. 

£ s.  d. 

3 0 0 
3 10  0 
0 7 0 
0 7 0 
0 10  0 
0 1 10 
0 14  0 
0 14  0 
0 9 0 
0 9 0 
0 9 0 
0 5 0 
0 7 0 

0 6 0 
0 4 4 
0 2 5£ 
0 1 5 

0 14 
0 1 21 
0 1 8 
0 10 
0 14 
0 6 0 
0 9 0 


Carried  forward  ...  12  18  7 


* If  one  kind,  9 quarts  of  soup  ample. 
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£ s.  d. 

Brought  forward  ...  12  18  7 

6 quarts  Strawberry  Cream  Ice  (home-made)  0 12  0 

Day  Cook  0 7 6 

Day  Waiter  0 10  0 

Charwoman  0 2 6 

£14  10  7 


£ s. 
3 0 
3 10 
0 10 
0 3 


Afternoon  “ At-Home  ’’—after  a Wedding— for 
100  at  lid.  per  head. 

20  lbs.  of  Wedding  Cake  at  3/- 
10  bottles  of  Champagne  at  7/- 
Shrimp  or  Lobster  Sandwiches 

1|  lbs.  of  Tea  at  3/2  

2 lbs.  of  Castor  Sugar  ...  

2 dozen  of  Dulwich  Cakes 
2 dozen  Half  Moon  Cakes 
2 dozen  Cheesecake  Sandwiches  at  Id. 

2 lbs.  of  Macaroons  at  1/3 
2 dozen  of  Chocolate  Cakes  at  Id.  ... 

1 lb.  Fresh  Butter  1/6,  7 pints  of  Cream  12/3 
4 lbs.  of  Brown  Bread  ... 

4 lbs.  of  White  Bread  ... 

4 lbs,  of  Sugar  at  1/-,  1 lb.  of  Coffee  at  1/10 
8 quarts  of  Strawberries  at  8d. 

1 Dish  of  Peaches 

8 leaves  of  Raspberries  at  7d 

*2  lbs.  of  Grapes  


0 

0 

0 

0 

0 

0 


0 13 
0 0 


0 

0 

0 

0 

0 

0 


d. 

0 

0 

6 

lii 

6 

0 

0 

0 

6 

0 

9 

6 

6 

10 

4 

0 

8 

0 


£9  16  0 i 


* If  winter,  4 lbs.  of  Grapes  12/-  and  2 Foreign  Pine 
Apples  5/6. 
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OUSEKEEPING, 


The  same  reasons  for  calculation  and  economy  that 
I have  mentioned  elsewhere  are  equally  applicable  to 
housekeeping,  if  we  are  to  keep  out  of  debt  and  have 
anything  to  give  away.  It  must  not  be  forgotten  in  read- 
ing these  pages  that  they  are  not  written  for  people  well 
enough  off  to  order  just  what  they  like  best  irrespective 
of  cost.  It  is  “ good  fare  ” for  little  money,  i.e.,  the  best 
we  can  buy  of  the  kind ; but  all  expensive  things  avoided, 
game  and  even  poultry.  If  anyone  thinks  several  courses 
extravagant,  “ stubborn  facts  ”*  prove  the  contrary. 
The  author  of  “ Cooking  for  Profit,”  who  provides 
thousands  of  meals  daily,  corroborates  this.  There  are 
those  obliged  by  circumstances  to  practise  strict  economy, 
who  have  for  the  greater  part  of  their  lives  been  accus- 
tomed to  every  luxury.  With  a small  outlay  on  good  glass 
plenty  of  table-cloths,  dinner  napkins  well  folded  and 
ironed  every  day  (washing  more  than  once  a week  being 
too  expensive),  fresh  inexpensive  flowers,  bright  silver 
(rubbed  every  day  for  ten  minutes  and  cleaned  weekly), 
and  a little  thought,  meals  may  be  always  tempting 
where  the  income  is  anything  but  large.  If  a little 
trouble  makes  the  hardworked  bread-winner  more  com- 
fortable and  fond  of  home,  it  is  a result  worth  some  pains. 
Nor  is  economy  and  freedom  from  debt  the  only  reason  for 


* Cooking  for  Profit.”  Published  at  Chicago. 
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careful  housekeeping.  This  is  an  age  of  luxury  (although 
larger  incomes  can  well  afford  a much  greater  outlay), 
and  when  I know  people  whose  servants  are  allowed  15s. 
for  board  wages,  also  milk,  eggs,  bacon,  fruit,  vegetables, 
from  the  garden  and  farm  ; and  another  family  of  three, 
who,  including  servants,  used  147  quarts  of  milk  every 
week,  and  only  churned  4 lbs.  of  butter ! one  realises  the 
necessity  for  people  of  every  rank  knowing  how  much 
money  is  required  for  good  fare.  Many  clergymen  would 
be  thankful  to  have  half  what  these  servants  are 
allowed,  which  I consider  quite  equivalent  to  £1  per 
week. 


Quantities. 

Author’s  Quantities. 

Breakfast. — 1 oz.  fruit,  2 ozs.  ham  or  bacon,  li  ozs. 
egg,  4^-  ozs.  toast  or  bread,  | oz.  butter,  ^ oz.  sugar,  pint 
of  tea  or  coffee  ; total,  16£  ozs. 

Luncheon. — 5 ozs.  meat,  8 ozs.  vegetables,  3 ozs. 
pudding  or  cake  ; total,  16  ozs. 

Tea. — 1 oz.  cake,  1 oz.  bread,  \ oz.  butter ; total, 
2^  ozs. 

Dinner. — 4 ozs.  soup,  3 ozs.  fish  with  bread,  5 ozs. 
(net)  meat,  8 ozs.  vegetables,  2 ozs.  pastry,  2 ozs. 
biscuits,  butter,  fruit,  and  cheese ; total,  24  ozs. 

Average  Quantity  for  Day,  3 lbs.  1|  ozs. 
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Menus  for  8 Grown-up  People  (in  Summer) 
and  4 Servants. 


SUNDAY. 


Breakfast. 

£ 

s. 

d. 

l£  ozs.  Tea  (9  caddy  spoons),  Dry  Toast  ... 
5 ozs.  of  Sugar,  f lb.  Cold  Ham 

0 

0 

6$ 

Cream  from  3 pints  Milk,  4 Boiled  Eggs 

0 

0 

4 

Savoury  Omelette  3^d.,  1 lb.  Cherries  6d.  ... 

0 

0 

9£ 

Dinner. 

2 quarts  Potato  Soup  4|d.,  8 lbs.  Sirloin 

Beef  6/-  

0 

6 

U 

2 lbs.  New  Potatoes  2d.,  1 peck  of  Peas  1/-... 
2 lbs.  Baked  Potatoes  Id.,  Green  Gooseberries 

0 

1 

2 

for  Tart  4£d.  ... 

0 

0 

Cream  3d.,  Currants  6d. 

0 

0 

9 

Tea. 

ozs.  Tea,  Brown  ancl  White  Bread  and 
Butter,  Scones,  and  Cream  from  3 pints  of 
milk  ... 

Strawberries  ...  ...  ...  ...  ...  0 0 6 

Supper. 

Cold  Beef,  3 lbs.  of  Potatoes  baked  in  their 
jackets  l|d 0 0 1J 

Salad  2^d.,  Cold  Tart,  Ground  Rice,  Blanc- 
mange 6d.,  with  Jam  or  Stewed  Currants...  0 0 8£ 

£0  11  9 
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MONDAY. 

Breakfast.  £ s.  d. 

1|  ozs.  of  Tea,  5 ozs.  of  Sugar,  Cream  from 
3 pints  of  milk 

6 Fresh  Herrings  2d.,  1 lb.  of  thin  sliced 

Ham  6^d ..  0 0 8| 

\ lb.  of  Butter,  Honey,  Marmalade,  Jam 

Luncheon. 

Beef  Rissoles  (from  cold  beef),  4 lbs.  of 

Potatoes  ...  ...  ...  ...  ...  0 0 1J 

Gingerbread  Pudding  ...  ...  ...  ...  0 0 5J 

Tea. 

1J  ozs.  of  Tea,  Cream  from  3 pints  of  Milk... 

Bread  and  Butter,  Scones,  5 ozs.  of  Sugar  ... 


Dinner. 


2 quarts  of  Carrot  Soup  (from  beef  bones)  ... 

0 

0 

4 

1|  lbs.  of  Cod  Steaks  at  6d.  ... 

0 

0 

9 

\ score  of  Oysters  for  Sauce  ... 

1J  lbs.  Mutton  Cutlets  from  the  neck  1/1 J, 

0 

0 

6 

with  Tomatoes  4d.  ... 

0 

1 

5* 

2£  lbs.  of  New  Potatoes 

0 

0 

2£ 

Bread  and  Butter  Pudding 

0 

0 

5| 

Broiled  Mushrooms 

0 

0 

8 

Cheese 

0 

0 

2 

White  and  Red  Currants 

0 

0 

4$ 

2 ozs.  of  Coffee  2d.,  5 ozs.  of  Sugar 

0 

0 

2 

0 

6 

U 

Brought  forward  ... 

0 

11 

9 

£0  18  n 
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TUESDAY. 


Breakfast.  g g (-j 

1 lb.  of  Frizzled  Bacon  6^d.,  Kedgeree  6d 0 1 0| 

1 lb.  of  Currants  3d.,  ozs.  of  Tea,  5 ozs.  of 

Sugar  ...  ...  ...  ...  ...  ...  0 0 3 

Toast,  Honey,  Jam,  Marmalade,  Scones 

Luncheon. 

2 lbs.  of  Beefsteak  1/6,  2 lbs.  Potato  Chips  Id.  0 1 7 

Bice  Pudding  (from  skimmed  milk)  ...  ...  0 0 OJ 

Tea. 

1|  ozs.  of  Tea,  5 ozs.  of  Sugar,  Bread  and 
Butter,  and  Cake 


Dinner. 


2 quarts  of  Vegetable  Soup  

0 

0 

6 

2 lbs.  of  Salmon  Trout  at  1/-  ... 

0 

2 

0 

Parsley  and  Butter 

0 

0 

1 

2 lbs.  from  7 lbs.  of  Spiced  Beef  at  8d. 

0 

4 

8 

Cabbage  ld.,[2|  lbs.  of  New  Potatoes  2£d.  ... 

0 

0 

•HIM 

CO 

Cheese  Pudding  Id.,  Currants  for  Tart  4d.  ... 

0 

0 

8 

Anchovy  Toast  ... 

0 

0 

3 

Preserved  Ginger  ...  ...  ... 

0 

0 

4 

2 ozs.  of  Coffee  ... 

0 

0 

2 

0 

11 

10J 

Brought  forward  . . . 

0 

18 

If 

£1  10  0 


W|H 
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WEDNESDAY. 


Breakfast.  n 

£ s. 

1 lb.  of  Devilled  Ham  at  7£d.*  ...  ...  0 0 

4 Poached  Eggs  4d.,  Pipe  Gooseberries  3d.  ...  0 0 

Mustard  and  Cress  0 0 

1|  ozs.  of  Tea,  5 ozs.  of  Sugar,  Cream  from  3 
pints  of  Milk,  Honey,  Marmalade,  Jam  ... 

Luncheon. 

Cold  Spiced  Beef,  Potatoes  baked  in  their 
jackets,  Lettuces  lid.,  baked  Rhubarb 
Pudding  3id....  ...  ...  ...  ...  0 0 5 


d. 

7 

7 

2 


Tea. 

1|  ozs.  of  Tea,  5 ozs.  of  Sugar,  Cream  from  3 
pints  of  Milk,  Cake,  and  Bread  and  Butter 


Dinner. 

Mulligatawny  Soup 

1 lb.  of  Sparling 

6 lbs.  of  Roast  Lamb  at  1/- 

Peas  6d.,  2£  lbs.  of  New  Potatoes  2id 

Cherry  Tart  (lj  lbs.  of  cherries  6d.)  .. 

Cream  2d.,  Anchovy  Eggs  3d. 

J lb.  of  Cheese  ... 

Raspberries  ...  ... 


Brought  forward  ... 


0 0 7 
0 16 
0 6 0 
0 0 8i 
0 0 6 
0 0 5 
0 0 2 
0 0 7 


0 12  3 

1 10  0 


£2  2 3 


* This  price  is  only  if  a whole  ham  is  bought. 


HIN 
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THURSDAY. 


Breakfast. 

£ s.  cl. 

Savoury  Omelette  3Jd.,  1 lb.  thin  sliced  Ham 

7id 0 0 11 

4 boiled  Eggs  4d.,  Watercress  2d.  ...  ...  0 0 6 

Honey,  Jam,  Marmalade,  14  ozs.  of  Tea,  5 ozs. 
of  Sugar,  Toast,  1 lb.  of  Cherries  6ch  ...  0 0 6 


Luncheon. 

Cold  Spiced  Beef,  Tapioca  Pudding  2d.  ...  0 0 2 

4 lbs.  Potatoes  2d.,  Lettuces  14d 0 0 3£ 


Dinner. 

Green  Pea  Soup 

Fish  Curry  (whiting)  ... 

Cold  Lamb,  French  Beans  5d. 

2f  lbs.  New  Potatoes  ... 

Coffee,  Custards 
Canapes  of  Sardines 
| lb.  of  Cheese  2d.,  and  Butter 
2 ozs.  of  Coffee  2d.,  5 ozs.  of  Sugar  .. 


Brought  forward 


0 1 2 
0 0 7 
0 0 5 
0 0 2i 
0 0 6 
0 0 4 
0 0 2 
0 0 2 


0 5 11 
2 2 3 


£2  8 2 


GO 


FRIDAY. 


Breakfast. 

£ s.  d. 

14  ozs.  of  Tea,  5 ozs.  of  Sugar,  Toast,  Fillets 

of  Whiting  9d.,  1 lb.  of  Frizzled  Bacon  6£d.  0 13^ 

Ripe  Gooseberries  3d.,  Marmalade,  Honey, 

Jam,  and  Scones  ...  ...  ...  ...  0 0 3 

Luncheon. 

Lamb  Rissoles,  2 lbs.  of  Potatoes  2d.  ...  0 0 2 

Cabbage  Id.,  Pancakes  (eggs  3d.,  lemon  Id.)  0 0 5 

Tea. 

ozs.  of  Tea,  5 ozs.  of  Sugar,  | lb.  of  Butter, 

Cake  ... 


Dinner. 


Lentil  Soup 

...  0 

0 

6 

Lobster  Cutlets... 

...  0 

0 

10 

2 lbs.  Yeal  Cutlets  1/6,  with  Peas  3d. 

...  0 

1 

9 

2f  lbs.  of  New  Potatoes  

...  0 

0 

2i 

Cheesecakes  (mixture  for  tartlets) 

...  0 

0 

6 

Cheese  Savouries 

...  0 

0 

2i 

Preserved  Ginger 

...  0 

0 

5 

2 ozs.  of  Coffee 

...  0 

0 

2 

0 

6 

CO 

Brought  forward 

2 

8 

2 

£2  14  101 
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SATURDAY. 


Breakfast. 

£ s.  d. 

14  ozs.  of  Tea,  5 ozs.  of  Sugar,  Toast  and 
Butter,  Savoury  Omelette  3Jd.  . . ...  0 0 3| 

4 Boiled  Eggs  4d.,  Ham  Toast  3d.  (6  ozs.)  ...  0 0 7 
Potted  Shrimps  6d.,  Currants  4d 0 0 10 


Luncheon. 

2 lbs.  of  Stewed  Beefsteak  1/6,  Vegetables  2d.  0 18 

3 lbs.  of  Potatoes  l£d.,  Bice  Pudding  -Jd.  ...  0 0 2 


Tea. 

14  ozs.  of  Tea,  5 ozs.  of  Sugar,  Scones 


Dinner. 

Potato  Soup  (or  Shrimp  Soup) 
Bloater  Puree  ... 

Stewed  Babbit  ... 

Jelly 

Cheese  Bamequins 

1 quart  of  Strawberries 

2 ozs.  of  Coffee  ... 


Brought  forward 


...0  0 4 

...0  0 6 

...0  15 

...Oil 
...0  0 4 

...0  0 6 

...002 


0 7 10J 
...  2 14  104 


£3  2 9 


62 


SERVANTS. 

Breakfast. 

Tea,  bread  and  butter,  and  bacon  (3£  lbs.)* 

Tea. 

Bread  and  butter  and  tea;  jam  on  Sunday. 

£ s.  d. 

Brought  forward  ...  3 2 9 

Dinner. 

Sunday, — 4 lbs.  of  Roast  Meat  at  9d....  ...  0 3 0 

2 lbs.  of  Potatoes  Id.,  Greens  Id.  ...  0 0 2 

Gooseberries  for  Tart  ...  ...  ...  0 0 2 

Monday. — Hot-pot  from  Cold  Beef,  Cabbage 

Id.,  Rice  Pudding  |-d.,  Potatoes  Id.  ...  0 0 2| 
Tuesday. — 4 Fresh  Herrings  ...  ...  ...  0 0 1J 

1|  lbs.  of  Chops  1/1-J,  Potatoes  Id.  ...  0 1 2 \ 

Rice  Pudding  ...  ...  ...  ...  0 0 0| 

Wednesday. — Vegetable  Soup  (from  Tuesday)  0 0 2 

1 lb.  Liver  8d.,  | lb.  Bacon  4d....  ...  0 1 0 

Potatoes  Id.,  Gingerbread  Pudding  3d.  0 0 4£ 

Thursday. — 2 lbs.  Beefsteak  (on  the  gridiron)  0 16 

2 lbs.  Baked  Potatoes  Id.,  Cabbage  Id.  0 0 2 

Bread  Pudding  .. . ...  ...  ...  0 0 1J 

Friday. — 41bs.  Roast  Mutton  at  9d.  ...  ...  0 3 0 

2 lbs.  Roast  Potatoes  Id.,  Rice  Pud- 
ding id.  ...  ...  ...  ...  ...  0 0 1^ 

Saturday. — Cold  Mutton.  21bs.  Potatoes  ...  0 0 1 

Tapioca  Pudding  ...  ...  ...  0 0 0i 

£3  14  3 


* Bread,  butter,  tea,  &c.,  charged  elsewhere.  Order  sirloin  of  121b. 
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s.  d. 
0 4 


0 

0 

0 

0 

0 

0 


4 
0 
1 

5 


4 

4 

3 

4 
3 
2 


8 0 
0 74- 


Supper.  £ 

Sunday. — Cocoa  and  4 Poached  Eggs  ...  0 

Monday , — Cocoa  and  4 lb.  Bacon  ...  ...  0 

Tuesday. — Cocoa  and  4 lb.  Toasted  Cheese  ...  0 

Wednesday. — Cocoa  and  Finnan  Haddock  ...  0 

Thursday. — Cocoa  and  4- lb.  Bacon  ...  ...  0 

Friday. — Cocoa  and  Codfish  Pie  ...  ...  0 

Saturday. — Cocoa  and  4 Fresh  Herrings  ...  0 

Or  occasionally  things  from  late  dinner  instead. 

For  the  Household — 

7 lbs.  Fresh  Butter  at  1/-  (carriage  Is.)  ...  0 

3 lbs.  Baw  Brown  Sugar  at  2|d.  ...  ...  0 

2 doz.  Flour  3/6  (or  17  4-lb.  loaves),  barm  6d.  0 

3 lbs.  Flour  ...  ...  ...  ...  ...  0 

1 lb.  Cooking  Butter  1/2,  4 lb.  Lard4d.  ...  0 

174  quarts  of  Milk  for  cream  at  3|d  ...  ...  0 

3 pints  of  Milk  for  Coffee  after  dinner  ...  0 

Parsley  2d.,  1 packet  Baking  Powder  4d.  ...  0 

4 bottles  Mushroom  and  Herring  Ketchup  ...  0 

Mixed  Spice  Md.,  Buttermilk  for  Scones  |d.  0 

4 lb.  Pepper  5d.,  | lb.  Mustard  4d.,  2 pots  of 

Marmalade  (home-made)  5d.  ...  ...  0 

2 ozs.  Curry  Powder  2d.,  21b.  jar  of  Jam  9d.  0 

3 lbs.  Lump  Sugar  8d.,  21b.  jar  Jam  7d.  ...  0 

21b.  5oz.  Tea  at  2/-  (121b.  at  1/8,  ready  money)  0 

Cocoa  8d.,  3|  lbs.  of  bacon  for  the  servants 

Is.  114d  0 2 74 


0 

5 

6 

14 


0 54 
0 24 

0 4 
0 2 

1 2 
0 11 
1 3 
3 104 


Brought  forward 

Total  Cost  of  Menus  for  8 Grown-up  People 
and  4 Servants  for  a w*eek  ... 


1 12 

3 14 


8 

3 


...  £5  6 11 
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No.  2. — Menus  for  8 Grown-up  People 
3 Servants  at  7/10  per  head. 

Breakfast.  £ 

Sunday. — f lb.  Cold  Ham  (Jib.  net)  at  7d.  ...  0 

4 Boiled  Eggs  ...  ...  ...  ...  0 

Marmalade,  Jam,  Tea,  Toast. 

Monday. — 4 Fresh  Herrings  3d.,  and  lib.  of 

Bacon  6Jd.  (if  a whole  side  is  bought)  0 
ljozs.  Tea,  Marmalade,  Jam,  Toast. 

Tuesday. — lib.  of  Cold  Ham  (f  lb.  net)  7d., 

4 Poached  Eggs  4d.  ...  ...  ...  0 

Toast,  Tea,  Marmalade,  and  Jam. 

Wednesday. — 1 lb.  Frizzled  Bacon  6Jd.,  Finnan 

Haddock  3Jd 0 

Toast,  Tea,  Marmalade,  and  Jam. 

Thursday. — 4 Boiled  Eggs  4d.,  1 lb.  Devilled 

Ham  7d ...  ...  ...  ...  0 

Tea,  Toast,  Marmalade,  and  Jam. 

Friday. — 1 lb.  of  Frizzled  Bacon  6Jd.,  J pot 

of  potted  lobster  (Skaife’s)  6d.  ...  0 

Toast,  Tea,  Marmalade,  and  Jam. 

Saturday. — 1 lb.  of  Cold  Ham  6Jd.,  Potted 

Lobster  J pot  6d.  ...  0 

Tea,  Toast,  Marmalade,  and  Jam. 


and 


s.  d. 
0 5J 
0 4 


0 9+ 


0 11 


0 10 


0 11 


1 0i 


1 0i 


<£0  6 4 
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Early  Dinner. 

Sunday. — 10  lbs.  Beef  at  9cl 

5 lbs.  Potatoes  2Jd.,  -J-  peck  of  Peas  6d. 
Green  Gooseberries  for  tart  ... 

| lb.  of  Cheese 

Supper. — Cold  Beef,  Potatoes  in  jackets. 
Eice  Pudding  Id.,  Cheesecakes  4d.  ... 
(Not  including  pastry.) 


£ s.  d. 
0 7 6 

0 0 Si 
0 0 4 
0 0 2 


0 0 5 


Dinner. 

Monday. — Lentil  Soup... 

Cold  Beef.  5 lbs.  Mashed  Potatoes  ... 

1 lb.  Liver  8d.,  -§-lb.  Bacon  4d... 
Rhubarb  fora  tart  lid. 

Tapioca  Pudding,  2 eggs  2d.,  tapioca  id. 
^lb.  Cheese 

Tuesday. — 71bs.  Roast  Leg  of  Mutton 
Currant  Jelly  ... 

Greens  3d.,  51bs.  Potatoes  2Jd.,  Stewed 
Gooseberries  3d.,  Rice  Pudding  id... 
^ lb.  Cheese 

Wednesday . — Carrot  Soup 

Cold  Mutton.  Curried  Rabbit 
Cheese  Pudding  4d.,  Jam  for  tartlet  2d., 
Cheese  2d. 

Thursday. — 2 lbs.  Stewed  Beef  1/6,  Carrots, 
etc.,  l|d 

2 lbs.  Mutton  Chops  (broiled)... 

5 lbs.  Potatoes  ... 

Pancakes  5d.,  Stewed  Currants  4d.  ... 
5 lb.  Cheese 

Brought  forward  ... 


0 0 4 
0 0 2| 
0 1 0 
0 0 11 
0 0 2^ 
0 0 2 
0 5 3 
0 0 4 

0 0 9 
0 0 2 
0 0 4 
0 1 4 

0 0 8 

0 1 7i 
0 1 6 
0 0 2i 
0 0 9 

0 0 2 
0 6 4 


E 


£1  10  7 
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Friday. — Potato  Soup  ... 

£ 

s. 

d. 

0 

0 

4 

Veal  Pie  (2  lbs.  of  veal  1/6) 

0 

1 

6 

1 Boiled  Babbit  1/4,  Potatoes  24d.  ... 

0 

1 

6J 

Onion  Sauce 

0 

0 

0$ 

Bice  Pudding  4^d.,  Cheesecakes  4d. ... 

0 

0 

8i 

Cauliflower 

0 

0 

3 

Saturday. — Potato  Soup  (from  previous  day) 

0 

0 

4 

2 lbs.  Veal  Cutlets  1/104,  | lb.  Bacon... 

0 

2 

24  lbs.  Beefsteak  (broiled)  at  9d. 

0 

1 

m 

Potato  Chips,  Boiled  Potatoes 

0 

0 

3 

Gingerbread  Pudding  ... 

0 

0 

6 

Savoury  Omelette 

0 

0 

4 

Afternoon  Tea. 

Cream  from  1 4 quarts  of  milk,  every  day  44d., 

0 

2 

7* 

■|  lb.  Tea  lid.,  Home-made  Scones,  three 

times,  3d.,  2 Muffins,  twice,  4d.... 

0 

1 

6 

1 Home-made  Cake 

0 

0 

8 

Bread  and  Butter. 

High  Tea,  7-30. 

Monday. — 2 ozs.  of  Coffee  for  four  2^d.,  Cocoa 

for  four  l^d.  ... 

0 

0 

4 

1 score  Scalloped  Oysters  

0 

0 

8 

1 lb.  of  Cold  Ham 

0 

0 

64 

Sardines,  Cake,  Orange  Jelly 

0 

0 

6 

Beef  Bissoles,  Jam,  Marmalade. 

Tuesday. — loz.  Tea  ljd.,  Curried  Shrimps  7d. 

0 

0 

8] 

| lb.  Ham  5^d.,  Poached  Eggs  4d.  ... 

0 

0 

n 

Sardines,  Jam,  and  Marmalade. 

Brought  forward 


1 10  7 


12  8 9 
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£ 

s. 

d. 

Wednesday . — Tea  for  five  and  Cocoa  for  three 
1^  lbs.  Cutlets  1/1J,  Jib.  Cod  for  fish- 

0 

0 

2 

balls  3d.,  Cherries  6d.  

Jam,  Marmalade,  Toast. 

Thursday. — Savoury  Omelette  4d.,  Jib.  of 

0 

1 

10J 

Devilled  Ham  3Jd.  ... 

0 

0 

8 

4 Boiled  Eggs  4d.,  2ozs.  of  Coffee  2Jd, 
Cocoa  ljd.,  Cornflour  Mould  with 

0 

0 

6J 

Jam  6d. 

Sardines  on  Toast. 

0 

0 

7J 

Friday. — J lb.  of  Fish  for  croquets  ... 

4 Buttered  Eggs  4d.,  Chocolate  Mould 

0 

0 

3 

6d.,  Cake  (home-made)  6d. ... 
Sardines  on  Toast,  Marmalade,  Jam. 

0 

1 

4 

Saturday. — Lobster  Cutlets  (1  tin) 

1J  lbs.  of  Mutton  Cutlets  1/1 J,  1 quart 

0 

0 

10 

of  Strawberries  8d.,  Cream  3d. 

0 

2 

0J 

2 ozs.  of  Coffee  2Jd.,  Cocoa  ljd. 
Jam  and  Marmalade. 

0 

0 

4 

Brought  forward  ... 

2 

8 

9 

£2 

17 

5 

SERVANTS. 

Breakfast  Every  Day.— Tea,  bread  and  butter,  and 
bacon. 

Dinner  Every  Day. — The  same  as  the  family. 

Tea  Every  Day. — Bread  and  butter  and  tea;  jam 
on  Sunday. 
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Supper. 

£ 

s. 

d. 

Sunday. — Cocoa  and  3 Poached  Eggs 

0 

0 

3 

Monday. — Cocoa  and  J lb.  Bacon  

0 

0 

2 

Tuesday. — Cocoa  and  J 1£>.  of  Toasted  Cheese 

0 

0 

4 

Wednesday. — Cocoa  and  3 Herrings  ... 

0 

0 

3^ 

Thursday. — Cocoa  and  Fish  Pie  from  Jib.  cod 

0 

0 

3 

Friday. — Cocoa  and  3 Boiled  Eggs  ... 

0 

0 

3 

Saturday. — Cocoa  and  | lb.  of  Frizzled  Bacon 

0 

0 

2 

For  the  Household — 

3 quarts  1 gill  Milk  for  breakfast  and  late  tea 

0 

0 

10 

1 lb.  Tea  for  breakfast  and  four  o’clock  tea  ... 

0 

1 

8 

(Evening  tea  charged  separately.) 

6 lbs.  of  Sugar  1/4J,  4 lbs.  Fresh  Butter  4/-, 

postage  8d. 

0 

6 

0J 

1J  lbs.  of  Butter  for  servants  1/6,  postage  4Jd. 

0 

1 

10J 

3 lbs.  of  Bacon  at  6^d.  for  servants  ... 

0 

1 

7 i 

| lb.  of  Tea  for  servants  1/3,  2 lbs.  Sugar  5d.... 

0 

1 

8 

1 packet  of  Cocoa  6d.,  2 quarts  of  Milk  6d.  ... 

0 

1 

0 

3 lbs.  Demerara  Sugar  7Jd.,  2 pots  of  home- 

made  Marmalade  5d.,  2-lb.  jar  of  Jam  7d. 

0 

1 

7* 

1 box  Sardines  10d.,  1 lb.  Butter  for  cooking  1/2 

0 

2 

0 

Jib.  Lard  4d.,  ^lb.  Pepper  5d.,  ^ lb.  Mustard 

4d.,  J bottle  of  Harvey’s  Sauce  3|d. 

0 

1 

H 

J bottle  Ketchup  3Jd.,  3 lbs.  of  Flour  5d.  ... 

0 

0 

8i 

3 doz.  of  Flour  at  1/9,  Barm  6d 

0 

5 

9 

3 pints  of  Milk  for  puddings 

0 

0 

4j 

1 

8 

2J 

Brought  forward  ... 

2 

17 

5 

Total  Cost  of  Menus  for  8 Grown-up  People 

and  3 Servants  ...  

£3 

5 
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Estimate  from  the  Wife  of  a Professional  Man 


for  Herself,  her  Husband,  6 Children  (ages  6 
to  16),  and  2 Servants.— [Communicated.) 


Bread  4/9,  3 lbs.  of  Meal  7d 

Cakes  3/3,  f lb.  of  Tea  1/9* 

6 ozs.  of  Tea 

Sugar  1/74-,  Milk  12/7  ... 

4|  lbs.  of  Bacon  at  8d 

Fruit  and  Vegetables 

Coffee  9d.,  Butcher  11/9  

Eggs,  Poultry,  and  Fish  

Flour  7£d.,  Butter  5/- 

Bones  for  Soup  ... 

1 pot  of  Marmalade  5d.,  1 pot  of  Honey  8d. 
Cornflour  Id.,  4-lb.  jar  of  Jam  lid.  ... 

Curry  Powder  Id.,  Mustard  Id.,  Salt  id. 
Pepper  id.,  \ bottle  of  Harvey’s  Sauce  2^d.... 
Bottle  of  Worcester  Sauce 


£ s.  d. 

0 5 4 
0 5 0 
0 0 8j 
0 14  2i 
0 3 0 
0 3 7 
0 12  6 
0 14  10 
0 5 7i 
0 0 6 
0 1 1 
0 10 
0 0 2i 
0 0 2| 
0 0 2£ 

£3  8 0i 


Breakfast  every  Day. 


Porridge  and  creamf,  \ lb.  of  bacon  4d.,  2 eggs  2d., 
dry  toast,  tea  and  cream  (for  two),  tea  and  milk  (half  a 
pint). 

Afternoon  Tea  every  Day. 

Tea,  cream,  cake,  bread  and  butter. 


* The  tea  allows  2 ozs.  per  week  for  each  grown-up  person  every  week, 
and  1 oz.  for  each  child  ; also  extra  for  afternoon  visitors. 

t Cream  daily  from  4 quarts  of  milk  is  for  breakfast,  afternoon  tea, 
and  sometimes  dinner. 
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Children's  Tea  every  Day. 

Tea,  milk,  bread  and  butter,  jam,  honey,  marmalade, 

cake ; occasionally  eggs  or  fruit,  half  a pint  of  new  milk. 

Children’s  Supper  every  Day. 

Cake,  biscuits,  and  new  milk  (1  pint),  or  bread  and 

butter. 

Servants’  Breakfast  every  Day. 

Tea,  bacon,  bread  and  butter. 

Early  Dinner. 

Sunday. — 8 lbs.  of  baked  corned  beef  at  9d.,  5 lbs.  of 
potatoes  2d.,  cauliflower  3d.,  apple  tart  and 
cream,  rice  pudding,  2 quarts  of  skimmed  milk. 

Monday. — Carrot  soup  4d.,  cold  beef,  £ peck  of  peas  6d., 
5 lbs.  of  potatoes  2d.,  pancakes  5d. 

Tuesday. — Carrot  soup  4d.,  roast  fowl  2/3,  1 lb.  sausages 
10d.,  hot-pot  from  cold  beef,  potatoes  2d.,  tapioca 
pudding  ^d.,  jam  tart. 

Wednesday. — 7 lbs.  of  leg  of  mutton  at  9d.,  baked 
potatoes,  boiled  potatoes  2d.,  cabbage  Id.,  rhubarb 
tart,  rice  pudding. 

Thursday. — Lentil  soup,  2 roast  rabbits  1/8,  \ lb.  of 
bacon  4d.,  bread  and  butter  pudding,  stewed 
gooseberries,  5 lbs.  of  potatoes. 

Friday. — Lentil  soup,  cold  mutton,  2 baked  haddocks 
1/2,  chip  potatoes,  mashed  potatoes,  jam  roly* 
poly,  tapioca  pudding. 

Saturday. — Hot-pot  from  cold  mutton,  2 lbs.  of  stewed 
beefsteak  1/6,  with  carrots  and  turnips,  rice 
pudding,  cherry  tart. 
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Supper  for  2 Grown-up  People. 

Sunday. — Cold  beef,  potatoes  in  their  jackets,  cornflour 
mould  and  jam,  new  milk. 

Monday. — 2 ozs.  of  coffee  (2d.)  and  hot  milk,  1 score 
of  scalloped  oysters  1/-,  cake. 

Tuesday. — Fish  pie  (1  lb.  of  cod),  omelette  4d.,  3 eggs, 
2 ozs.  of  coffee  2d.,  milk,  biscuits. 

* Wednesday . — Carrot  soup,  rabbit,  cold  boiled  chicken, 
orange  jelly,  rhubarb  tart,  cake,  \ lb.  of  cheese, 
biscuits  2d.,  2 ozs.  of  coffee  2d.,  hot  milk,  cheese- 
cakes. 

Thursday. — Devilled  chicken,  1 lb.  of  stewed  apples  and 
whipped  cream  3d.,  1J  lbs.  of  potatoes  fd. 

Friday. — Curried  shrimps  9MI.,  rice  pudding,  roast  apples 
3d.,  2 ozs.  of  coffee,  hot  milk. 

Saturday. — 6 ozs.  ham  3fd.,  2 fresh  eggs  2d.  (poached), 
hot  chocolate  (Menier)  3d.,  cake,  cheesecakes. 


TWO  SERVANTS. 

Breakfast  every  Day  for  One  Week. 

One  pound  of  bacon  (2  eggs  on  Sunday),  6 ozs.  of  tea, 
1 lb.  of  sugar. 

Dinner. 

Meat  and  vegetables,  the  same  as  the  family  ; milk 
pudding  every  day  ; tart  on  Sunday. 

Tea. 

Tea  and  bread  and  butter;  jam  on  Sunday. 


* One  night  for  friends. 
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Supper. 

Sunday. — Cocoa  and  2 poached  eggs,  2d. 

Monday. — Cocoa  and  £ lb.  frizzled  bacon,  2d. 

Tuesday. — Cocoa  and  f lb.  toasted  cheese,  2d. 
Wednesday. — Cocoa  and  2 bloaters,  3d. 

Thursday. — Cocoa  and  2 boiled  eggs,  2d. 

Friday. — Cocoa,  potatoes,  and  cheese,  2d. 

Saturday. — Cocoa  and  Finnan  haddock,  3d. 

The  Bills  of  Fare  from  pages  69  to  71  will  be  found 
to  be  a little  more  than  the  estimate  of  3.  8s.  Od.  for 
the  week. 


Expenses  for  a Household  of  Ten  (5  in  the 
Dining-room  and  5 Servants)  for  One  Week. 

( Communicated.) 


Butcher’s  Bill — 

15  lbs.  of  Sirloin  of  Beef  ... 

12  lbs.  of  Loin  of  Mutton  ... 
Ilf  lbs.  of  Leg  of  Mutton  ... 

8 lbs.  of  Neck  of  Mutton  ... 

2 lbs.  of  Oxtail  

5 Kidneys  ... 

2 Lemon  Soles  ... 

2^  lbs.  of  Halibut  

2 lbs.  of  Haddock 

2 lbs.  of  Cod  

3 Chickens 

1 Rabbit 

Carried 


s.  d. 
...  12  6 

...  10  0 

...  9 0 

...  6 8 

...  1 6 

...  1 01 


£ s. 


2 0 
0 2 
0 2 
0 1 
0 1 
0 8 
0 1 


d. 


0 

1 

4 

0 

6 

4 


forward 


2 16  1H 
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Brought  forward  ... 
1 pot  of  Shrimps  

4 lbs.  of  Bacon  ... 

42  lbs.  of  Flour  and  6 lbs.  Brown  ditto 
44  doz.  Eggs 

Fruit  for  Stewing  and  Tarts  ... 

Preserves 

Potatoes 

Other  Vegetables 
7 lbs.  of  Butter  ... 

1J  lbs.  of  Cheese 

Wine  (for  Jelly  and  Gelatine)... 

Bice,  Sago,  Cornflour,  and  Baking  Powder  ... 
Sultanas  and  Currants... 

lb.  of  Mixed  Peel 
2£  lbs.  of  Tea  at  2/6 
1£  lbs.  of  Coffee  at  1/8... 

5 lbs.  of  Loaf  Sugar 

5 lbs.  of  Castor  Sugar  ... 

2 lbs.  of  Baw  Sugar 

Milk  (and  Cream  for  whipping) 

1 doz.  Oranges  and  4 lbs.  Apples  for  Dessert 
i lb.  Ginger  10d.,  Damson  Cheese  6d. 
Sundries... 


£ s.  d. 
2 16  Hi 
0 10 
0 3 0 
0 7 0 
0 5 0 
0 5 0 
0 3 0 
0 3 6 
0 3 6 
0 10  0 
0 16 
0 2 6 
0 10 
0 1 4 

0 0 2| 
0 6 3 
0 2 6 
0 1 5i 
0 18 
0 0 5 
0 8 6 
0 2 0 
0 14 
0 1 41 


£6  10  0 
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SUNDAY. 

Breakfast. — Kidneys,  hot  toast.  Servants  : Eggs. 

Dinner.— Oxtail  soup,  cold  beef,  salad,  potatoes, 
plum  pudding,  rice  mould,  with  oranges.  Servants: 
Cold  beef,  potatoes,  plum  pudding. 

Supper.— Two  cold  chickens,  cold  beef,  apple  tart, 
cake  sandwiches,  with  whipped  cream.  Servants  : Cold 
beef,  remains  of  rice  mould,  with  preserve. 

MONDAY. 

Breakfast. — Sardines,  toast,  hot  muffins.  Servants  : 
Bacon. 

Lunch  or  Dinner. — Chicken  (cold  or  fricasseed),  slices 
of  beef  warmed,  fried  onions,  mashed  potatoes,  pastry, 
sandwiches,  jelly.  Servants  : Slices  of  beef  warmed,  fried 
onions,  roasted  apples. 

Dinner  or  Supper. — Sago  soup,  cutlets,  potatoes, 
artichokes,  stewed  pears,  Scotch  woodcock,  cheese, 
dessert.  Servants  : Soup,  pastry,  sandwiches. 

TUESDAY. 

Breakfast. — Finnan  haddock,  Vienna  bread.  Ser- 
vants : The  same. 

Lunch  or  Dinner. — Boast  loin,  currant  jelly,  browned 
potatoes,  greens,  pancakes,  cold  plum  pudding.  Ser- 
vants : Boast  loin,  potatoes,  greens,  cold  plum  pudding. 

Dinner  or  Supper. — Pea  soup,  shells  of  minced 
chicken  or  beef,  fried  potatoes,  stewed  plums,  cornflour 
mould,  cheese,  dessert.  Servants : Mince,  remains  of 
cornflour  mould. 


WEDNESDAY. 


Breakfast. — Buttered  eggs,  potted  shrimps,  hot  brown 
cakes.  Servants:  Bacon,  brown  bread  cakes. 

Lunch  or  Dinner.  — Roast  chicken,  bread  sauce, 
potatoes,  Irish  stew,  cauliflower  and  crumbs,  rice  balls 
with  apple,  cake  cornucopia  with  cream.  Servants  : 
Irish  stew,  rice  mould,  and  preserve. 

Dinner  or  Supper. — Lemon  soles,  potatoes,  salad, 
curried  chicken,  lemon  sponge,  oranges  with  syrup, 
cheese,  dessert.  Servants : Cold  meat  and  salad,  bread 
and  cheese. 

THURSDAY. 

Breakfast. — Fried  bacon  and  kidney,  Vienna  bread 
(made  on  Wednesday).  Servants:  Bacon,  Vienna  bread. 

Lunch  or  Dinner. — Leg  of  mutton,  browned  potatoes, 
carrots  and  turnips,  tartlets,  apple  fritters.  Servants  : 
Leg  of  mutton,  sago  pudding. 

Supper. — Scotch  broth,  croquets,  mashed  potatoes, 
ground  rice  balls  with  currant  jelly,  savoury  omelette, 
cheese,  dessert.  Servants  : Scotch  broth,  tartlets. 

FRIDAY. 

Breakfast. — Boiled  eggs,  porridge,  scones.  Servants : 
Porridge,  scones. 

Lunch  or  Dinner. — Hot-pot,  rissoles,  celery,  roll 
jam  pudding,  stewed  apples.  Servants : Hot-pot,  roll 
jam  pudding. 

Dinner  or  Supper. — Halibut,  potatoes,  haricot 
mutton,  apple  charlotte,  castle  puddings,  cheese,  dessert. 
Servants  : Cod  pudding,  bread  and  cheese. 


76 


SATURDAY. 

Breakfast. — Poached  eggs,  potted  meat,  brown  bread, 
scones.  Servants  : Bacon,  scones. 

Lunch  or  Dinner. — Sirloin  of  beef,  browned  potatoes, 
apple  puffs,  custard  pudding.  Servants  : Beef,  potatoes, 
rice  pudding. 

Dinner  or  Supper. — Oxtail  soup,  stewed  rabbit,  cold 
beef,  potatoes  in  balls,  artichokes,  rice  mould,  jelly, 
cheese,  dessert.  Servants  : Soup,  bread  and  cheese.  ' 

Tea  Every  Day. 

Tea,  bread  and  butter,  with  cake,  toast,  or  tea-cakes. 


SMALL  DINNER  PARTY  FOR  10  PERSONS. 


( Communicated.)  £ s>  cp 

Consomme  d la  Boy  ale  (a  good  clear  Soup 

with  Savoury  Custard  in  it,  3 pints)  ...  0 1 10| 
5 Bed  Mullets  at  1/3  ' ...  ...  ...  ...  0 6 3 

Good  Sauce  for  same  (Tartar  Sauce) ...  ...  0 1 0 

Quenelles  of  Chicken  ...  ...  ...  ...  0 4 6 

Fillet  of  Beef  and  Tomatoes  ...  ...  ...  0 4 0 

French  Beans  and  Potatoes  ...  ...  ...  0 4 6 

10  Quails  (larded)  on  Toast  ...  ...  ...  0 10  6 

Iced  Cabinet  Pudding  ...  ...  ...  ...  0 2 6 

Good  Wine  Jelly  ...  ...  ...  ...0  2 0 

Lobster  in  Aspic  ...  ...  ...  ...  0 2 0 

Dessert  ...  ...  ...  ...  ...  ...  0 5 0 


£2  4 1 


roin- 
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Expenses  fora  Household  of  10  (including  4 
Servants).  Winter.  8/71  per  head. 


Butcher — 

lbs.  of  Sirloin  of  Beef 

5 lbs.  of  Leg  of  Mutton 

6 lbs.  9 ozs.  of  Neck  of  Mutton 
2 lbs.  6 ozs.  of  Steak 

5 lbs.  of  Leg  of  Mutton 
3 j lbs.  of  Neck  of  Mutton  ... 

2 lbs.  of  Gravy  Beef  (for  soup) 

2 lbs.  of  Shin  of  Beef  and  Bones 

(for  soup)  

4 Kidneys  1/-,  half  a Calf’s  Head 
2/3  (for  soup)  ... 


6 4i 
3 9 
5 4i 
2 0 
3 9 

2 5 
1 2 

1 8 

3 3 

19  9 


Fish  and  Poultry — 

£ a Turbot  (2J  lbs.)  2/6,  3 lbs.  of  Cod  1/6  0 4 0 

1 Haddock  1/4,  2 lbs.  of  Plaice  7|d.  ...  0 1 11J 

2 Finnan  Haddocks  9d.,  i lb.  of  Sausages  5d.  0 1 2 

4 score  of  Oysters  for  Sauce  0 0 8 

A couple  of  Chickens  ...  ...  ...  0 4 6 

1 Rabbit  1/4,  1 Ptarmigan  1/2  ...  ...  0 2 6 

5 dozen  Fresh  Eggs  5/-*  ...  ...  ...  0 5 0 

26  quarts  of  Milk  0 6 6 

4 lbs.  of  Apples  8d.,  2 lbs.  of  Damsons  5d.  ...  0 1 1 

8 Lemons  8d.,  4 lbs.  of  Lump  Sugar  lid.  ...  0 1 7 

Muffins  ...  ...  ...  ...  ...  ...  o 0 4 

4 lbs.  of  Raw  Sugar  0 010 


Carried  forward...  £2  19  104 


* By  taking  eggs  all  the  year  round. 
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£ s.  d. 


Brought  forward... 

1^  lbs.  of  Castor  Sugar 
2 lbs.  of  Tea  at  1/10 
21b.  jar  of  Marmalade  ... 

21b.  jar  of  Jam  ... 

Cocoa  6d.,  Coffee  1/8  ... 

74  lbs.  of  Butter  at  1/-,  Carriage  7|d. 

11  loaves  of  Bread  at  6d. 

^ lb.  of  Bice  l^d.,  | lb.  of  Tapioca  Id. 

| lb.  of  Sultanas  4|d.,  \ lb.  of  Currants  3d.... 

2 ozs.  Candied  Peel  l^d.,  1|  lbs.  Cheese  1/3 
Potatoes  3/3,  6 lbs.  of  Carrots  4d. 

3 head  of  Celery  4^d.,  Cauliflower  4d. 

Greens  3d.,  6 lbs.  of  Turnips  4d. 

1 quart  bottle  of  Sherry  for  Jelly,  Soup,  and 

Stewed  Babbit 
7 lbs.  of  Bacon  at  6|d.... 

2 lbs.  of  Ham  at  7|d 

1 box  of  Sardines  10d.,  Sauces  9d 

Cornflour  2d.,  Sundries  6d. 

11£  Loaves  at  6d 

1^  lbs.  of  Lard  1/-,  Gelatine  3Jd 

Dessert:  1 doz.  Oranges  1/-,  1 jar  of  Ginger  1/- 
Preserved  Pears  5d.,  Crystallised  Fruits  lOd. 


2 19  10J 
0 0 4J 
0 3 8 
0 0 9 
0 0 9 
0 2 2 
0 8 1| 
0 5 6 
0 0 2| 
0 0 7} 
0 1 4| 
0 3 7 
0 0 8| 
0 0 7 

0 1 6 
0 3 9| 
0 1 3 
0 1 7 
0 0 8 
0 5 9 
0 1 3i 
0 2 0 
0 13 


M v 7 41 


SATURDAY. 

Dinner. — Palestine  soup,  roast  fowls,  sausages,  bread 
sauce  and  bread  crumbs,  greens  and  potatoes,  castle 
pudding,  cheese,  dessert. 
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SUNDAY. 

Breakfast. — 4 boiled  eggs,  1 lb.  cold  boiled  ham, 
sardines,  potted  shrimps. 

Dinner. — Boast  beef,  baked  potatoes,  celery,  rice 
mould  and  jam,  with  custard,  damson  tart,  custard  in 
glasses,  dessert.  Servants;  Boast  beef,  jam  tart. 

Supper. — Cold  beef,  a cold  chicken,  potatoes  in  jackets, 
open  tart,  rice  and  jam,  apple  tart. 


MONDAY. 

Breakfast.-  Savoury  omelette,  1 lb.  frizzled  bacon, 
toast,  marmalade,  tea. 

Luncheon  and  Servants’  Dinner. — Cold  beef,  fried 
potatoes,  jam  tart  from  supper,  rice  pudding. 

Dinner.— Turbot,  leg  of  mutton,  currant  jelly,  baked 
potatoes,  cauliflower,  pancakes,  dessert. 


TUESDAY. 

Breakfast. — Finnan  haddock,  3 eggs,  sardine  toast. 

Luncheon  and  Servants’  Dinner. — Beefsteak,  hot- 
pot, rice  pudding,  greens,  stewed  apples. 

Dinner. — Very  good  gravy  soup  (see  page  142),  mutton 
cutlets,  beefsteak  pie,  potatoes,  apple  charlotte,  dessert. 
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WEDNESDAY. 

Breakfast. — 1 lb.  frizzled  bacon,  4 poached  eggs. 

Luncheon  and  Servants’  Dinner. — Cold  beefsteak 
pie,  shoulder  of  mutton,  baked  potatoes,  tapioca  pudding, 
stewed  celery. 

Dinner. — 1 lb.  of  sparling,  stewed  rabbit,  ptarmigan, 
potatoes,  baked  plum  pudding,  jelly,  dessert. 


THURSDAY. 

Breakfast. — Bloaters,  cold  ham,  potted  meat,  marma- 
lade, toast,  and  tea. 

Luncheon  and  Servants’  Dinner. — Scotch  broth 
(page  141),  jam  roll,  boiled  mutton,  cold  plum  pudding. 

Dinner. — Potato  soup,  boiled  beef,  carrots  and 
turnips,  potatoes,  bread  and  butter  pudding,  Yenus 
pudding,  dessert. 


FRIDAY. 

Breakfast. — 4 poached  eggs,  1 lb.  of  frizzled  bacon, 
potted  beef,  marmalade. 

Luncheon  and  Servants’  Dinner. — Cold  boiled  beef, 
halibut,  pancakes. 

Dinner. — Cod  and  oyster  sauce,  leg  of  mutton, 
currant  jelly,  hot  apple  tart,  dessert. 
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SATURDAY. 

Breakfast. — Kidneys  and  bacon,  4 boiled  eggs,  marma- 
lade, toast. 

Luncheon  and  ervants’  Dinner. — Kissoles,  hashed 
mutton,  tartlets,  rice  pudding,  cauliflower  au  gratin. 

Tea  Every  Day. — Tea,  bread  and  butter,  cake  (home- 
made), muffins  or  toast ; cream  from  three  pints  of 
milk  ; coffee  every  night  after  dinner. 

Servants’  Tea  Every  Day. — Bread  and  butter,  jam 
on  Sunday. 

Servant  s’  Supper. 

Sunday. — Cold  beef  and  tatoes. 

Monday. — Cocoa  and  4 poshed  eggs. 

Tuesday. — Cocoa  and  toasted  cheese. 

Wednesday. — Coffee  and  Finnan  haddock. 

Thursday. — Soup  and  potatoes. 

Friday. — Codfish  cakes  (£  lb.  of  cold  cod). 

Saturday. — Cocoa  and  4 boiled  eggs. 

Servants’  Breakfast  Every  Day. — Tea,  toast,  bread 
and  butter,  4 lbs.  of  bacon  ; or  i lb.  of  bacon  two  morn- 
ings, eggs  2 mornings,  bloaters  or  Finnan  haddock  2 
mornings.  The  variety  costs  the  same. 


F 
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Expenses  for  a Household  of  12,  including 
4 Servants  (Summer),  9s.  3d.  per  head. 


SUNDAY. 

Breakfast. 

£ s.  d. 

1 lb.  of  Cold  Ham  ...  ...  ...  ...  0 0 rl\ 

Lettuces  l|d.,  Fresh  Eggs  4d.,  Honey  1/-  ...  0 1 5£ 


Dinner. 


Couple  of  Ducks  

7 lbs.  of  Cold  Eoast  Beef 
\ peck  of  Green  Peas  ... 

Salad  6d.,  New  Potatoes  3d.  ... 

Gooseberry  Tart 

Stewed  Raspberries  9d.,  Whipped  Cream  3d 


0 6 0 
0 5 3 
0 0 6 
0 0 9 
0 0 6 
0 10 


Tea. 

1|  ozs.  of  Tea,  Cream  from  3 pints  of  Milk  ... 
Cake,  Bread  and  Butter 


Supper. 

Cold  Beef,  potatoes  in  their  jackets 
Cornflour  Mould  and  Raspberries  and  Whipped 

Cream  

lbs.  of  Stewed  Currants  ...  ...  ...  0 0 3 


£0  16  4 
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MONDAY. 


Breakfast. 

4 Whitings  

1 lb.  of  Frizzled  Bacon 
Honey,  Strawberries  6d. 

Luncheon. 

Cold  Beef,  Stewed  Currants  and  Cornflour 
Mould,  Custard  Pudding  4d.  ... 

Tea. 

Cake,  Tea,  Bread  and  Butter... 

Dinner. 

Spring  Soup  

Rissoles  of  Beef,  Hashed  Duck 
Strawberry  Tartlets  (pint  4d.)... 

1J  leaves  of  Raspberries 

Coffee  


Brought  forward  . . . 


£ s.  d. 

0 1 0 

0 0 6-i- 

0 0 


0 0 4 


0 0 8 

0 0 4 
0 0 9 
0 0 2 i 

0 4 4 
0 16  4 


<£10  8 
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TUESDAY. 


Breakfast. 

£ s.  d. 

Fisk  Cakes,  1 lb.  of  Broiled  Ham  G|d.  ...  0 0 6J 

Marmalade,  Toast,  Strawberries  6d ...  0 0 6 

Luncheon. 

Fried  Beef,  Cabbage,  Potatoes,  Jam  Tartlets, 

Rice  Pudding  

Afternoon  Tea. 

1^  ozs.  of  Tea,  Cream  from  3 pints  of  Milk, 

Cake,  Bread  and  Butter 


Dinner. 

Mulligatawny  Soup  from  bones  0 0 4 

6 lbs.  of  Roast  Lamb  at  1/-  ..  ...  ...  0 6 0 

Mint  Sauce  0 0 2 

£ peck  of  Peas  6d.,  3 lbs.  of  New  Potatoes  3d.  0 0 9 

Gooseberry  Fool 

Anchovy  Eggs 0 0 5 

Cheese  ...  ...  ...  ...  ...  ...  0 0 2 

0 8 10i 

Brought  forward  ...  1 0 8 


£1  9 6* 
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WEDNESDAY. 


Breakfast. 

£ s.  cl. 

14  ozs.  of  Tea,  Cream  from  3 pints  of  Milk... 

1  lb.  of  Devilled  Ham  74d.,  4 ButteredEggs4d.  0 0 114 

Eipe  Gooseberries  3d.,  Toast,  Marmalade  ...  0 0 3 

Luncheon. 

Cold  Lamb,  4 lbs.  of  Mashed  Potatoes  2d., 

Lettuces  lcl.  ...  ...  ...  ...  0 0 3 

Baked  Rhubarb  Pudding  ...  ...  ...  0 0 34 

Tea. 

14  ozs.  of  Tea,  Cream  from  3 pints  of  Milk, 

Cake,  Bread  and  Butter 


Dinner. 

Soup  a la  Reine  from  Lamb  Bones  ...  ...  0 0 7 

2 lbs.  of  Fillet  of  Whiting  ...  ...  ...  0 0 8 

Curried  Lamb  Id.,  \ peck  of  Peas  6d.  ...  0 0 7 

3 lbs.  of  Potatoes  ...  ...  ...  ...  0 U 3 

Pancakes  ...  ...  ...  ...  ...  0 0 5 

Cheese  Ramequins  ...  ...  ...  ...  0 0 4 

Ginger  ...  ...  ...  ...  ...  ...  0 0 6 

Coffee  0 0 2| 


0 5 3i 


Brought  forward  ...  1 9 64 


£1  14  10 


THURSDAY. 


Breakfast. 

£ s.  d. 

4 Boiled  Eggs  4d.,  1 lb.  of  Cold  Ham  7£d.  ...  0 0 11£ 
1|  ozs.  of  Tea,  Savoury  Omelette  3|d.,  Sar- 
dines, Marmalade  0 0 34 

Luncheon. 

2 lbs.  of  Beefsteak  1/6,  Potatoes  2d.,  Greens 

2d.,  Bice  Pudding  |d.  ...  ...  ...  0 1 10^ 

Tea. 

Tea,  Cake,  Bread  and  Butter 

Dinner. 


Green  Pea  Soup  0 1 2 

1^  score  of  Scalloped  Oysters...  ...  ...  0 2 0 

Couple  of  Chickens  ...  ...  ...  ...  0 4 6 

Mashed  Potatoes  ...  ...  ...  •••  0 0 2 

Venus  Pudding 0 1 0 

Cheese  ..  ...  ...  ...  ...  ...  0 02 

Oranges  ...  ...  ...  ...  ...  •••  0 0 6 

Coffee  ...  ...  ...  ...  ...  ...  0 0 2| 

0 12  9 


Brought  forward  ...  1 14  10 

£2  7 7 


►Lice  I **lGo 
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FRIDAY. 


Breakfast.  . n 

£ s.  a. 

4 Boiled  Eggs  4d.,  1 lb.  of  Boiled  Ham  6id.  0 0 10£ 
Savoury  Omelette  ...  ...  ...  ...  0 0 3J 

Tea,  Toast,  Butter,  Marmalade 


Luncheon. 

Cold  Lamb,  Mashed  Potatoes  lid.,  French 

Beans  4d.  ...  ...  ...  ...  0 0 5| 

Fish  Pie  (1  lb.  of  Cod) 0 0 6 

Cornflour  Mould  4d.,  Stewed  Currants  3d.  ...  0 0 7 

Tea. 

1|  ozs.  of  Tea,  Cream  from  3 pints  of  Milk, 

Buttered  Toast  ... 


Dinner. 


2 quarts  of  Potato  Soup  (stock  from  Veal 
Bones)  ... 

Curried  Shrimps  6d.,  Curry  Powder  Id. 
li  lbs.  of  Veal  Cutlets  1/lg,  with  Peas  3d.  ... 
Mayonnaise  of  Chicken  6d.  (chicken  from 

previous  day),  parsley  £d 

Pancakes 
Cheese  Savouries 
Preserved  Ginger 

2 ozs.  of  Coffee  2|d.,  Milk  id.  


Brought  forward  ... 


0 0 6 
0 0 7 
0 1 4£ 

0 0 Qi 
0 0 5 
0 0 3i 
0 0 6 
0 0 3 

0 7 2 

2 7 7| 


£2  14  9Jf 
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SAT  U R D A Y. 


Breakfast. 

£ s.  d. 

1 lb.  of  Frizzled  Bacon  6£d.,  4 Poached 

Eggs  4d 0 0 10J 

1 lb.  of  Cherries  5d.,  Fish  Balls  (|  lb.  of 

Whiting  2|d.) 0 0 7£ 

Luncheon. 

Haricot  Mutton  (3  lbs.  Neck  of  Mutton  at  9d.)  0 2 3 

Vegetables  3d.,  3 lbs.  of  Potatoes  2d.  ...  0 0 5 

Tapioca  Pudding  (2  Eggs)  ...  ...  ...  0 0 2| 

Tea. 

Tea,  Cream  from  3 pints  of  Milk,  Scones  l|d.  0 0 1J 


Dinner. 

Shrimp  Soup  0 0 8| 

Stewed  Babbit  1/2,  Wine  for  Soup  2|d.  ...  0 1 4J 

Shells  of  Minced  Lamb  ...  ...  ...  0 1 10£ 

Potatoes  3d.,  French  Beans  4d.  ...  ...  0 0 7 

Green  Gooseberry  Pudding  0 0 4| 

Cheese  Omelette  ...  ...  ...  ...  0 0 4 

Cherries  ...  ...  ...  ...  ...  ...  0 0 6 


2 ozs.  of  Coffee  2|d.,  Sugar  |d.,  \ pint  of  milk  0 0 3 

0 10  6 

Brought  forward  ...  2 14  9| 

£3  5 3f 
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FOUR  SERVANTS. 

| lb.  of  Tea  at  1/10 

4 lbs.  of  Sugar  at  2|d 

| lb.  of  Rice  l£d.,  2 lbs.  of  Bacon  1/1 
2 lbs.  of  Butter  2/6,  1 packet  of  Cocoa  6d.  ... 
Flour  for  3 Open  Tarts  2d.,  Gooseberries  3d. 
1 score  of  Potatoes 
2-lb.  jar  of  Jam ... 

1 pint  of  Milk  every  day 

Breakfast  Every  Day. 

Bread,  Tea,  and  Bacon. 

Dinner. 

Sunday. — 4 lbs.  of  Beef  at  9d.... 

Greens  2d.,  Jam  Open  Tart  ... 

Rice  Pudding  ... 

Monday. — Cold  Beef,  Fried  Potatoes... 

Rice  Pudding  ... 

Wednesday. — 2 lbs.  of  Neck  of  Mutton  1/4, 
Carrots,  &c.,  l^d.  ... 

Gooseberry  Open  Tart ... 

Thursday. — 2 lbs.  of  Beefsteak  at  9d.  (grilled) 
2 lbs.  of  Potatoes,  baked  in  their  jackets 
Rice  Pudding  ... 

Friday. — 2£  lbs.  of  Cod  or  2 large  Mackerels.. 
Potatoes  Id.,  Cabbage  Id. 

Jam  Roly-poly  baked  ... 

Saturday. — 1 lb.  of  Liver  8d.,  £ lb.  of  Bacon 

34d.,  Fried  Potatoes  Id 

Rice  Pudding 


£ s.  d. 

0 1 H 
0 0 10 
0 1 21 
0 3 0 
0 0 5 

0 0 7i 
0 0 7 
0 1 2 


0 3 0 
0 0 2 
0 0 01 

0 0 0£ 

0 1 5| 

0 1 6 
0 0 1 


0 1 3 

0 0 2 


0 1 01 


0 17  ll-i 
...  3 5 3f 


=£4  3 3i 


Brought  forward 
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Tea  Every  Day. 

Tea,  Bread  and  Butter  ; Jam  on  Sunday. 

Supper.  £ s.  d. 

Sunday. — 4 Poached  Eggs  or  Boiled  Eggs  and 

Cocoa  0 0 4 

Monday.— Hot  Bread  and  Milk  ...  ...  0 0 3 

Tuesday. — £ lb.  of  Broiled  Ham  and  Cocoa  ...  0 0 

Wednesday. — Cocoa  and  | lb.  of  Bacon  and 

Potatoes 0 0 4 

Thursday. — Cocoa  and  4 Fried  Eggs  ...  ...  0 0 4 

Friday. — Cocoa,  | lb.  of  Liver  2d.,  5 lb.  of 

Bacon  2d.  ...  ...  ...  ...  0 0 4 

Saturday. — Cocoa  and  | lb.  of  Toasted  Cheese  0 0 4 
For  the  Household — 

4 lbs.  of  Fresh  Butter  4s.,  Carriage  8d.  ...  0 4 8 

4 lbs.  of  Sugar  lid.,  3 lbs.  of  Demerara  7|d.  0 1 6£ 

1 lb.  of  Tea  1/10,  21  quarts  of  Milk  5/3  ...  0 7 1 

14  lbs.  of  Butter  for  Cooking  1/6,  Postage  3d.  0 19 

3 doz.  of  Flour  at  1/9,  Barm  6d.  ...  ...  0 5 9 

1 Home-made  Cake  1/6,  3 lbs.  of  Flour  5d. ...  0 1 11 

1 box  of  Sardines  10d.,  2 pots  of  Home-made 

Marmalade  5d.  ...  ..  ...  ...  0 1 3 

3 jars  of  Jam  1/4,  | Harvey  and  4 Worcester 

Sauce  4^d.  ...  ...  ...  ...  0 1 84 

\ lb.  of  Bice  ...  ...  ...  ...  ...  0 0 1 

1 7 Hi 

Brought  forward  ...  4 3 34- 

Total  Expenses  for  a Household  of  12, 

including  4 Servants  £5  11  2 


4-IW 
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J^YPICAL 


CCOUNTS 


AND 


ENUS, 


Typical  Account  from  a Friend  for  3 Ladies,  3 
Servants,  and  a Boy.  Occasional  Visitors  to 


Luncheon  or  Dinner. 


£ 

s. 

d. 

Butcher  ... 

... 

1 

0 

0 

Milk  

9 

7 

0 

Grocer,  including  Butter,  Eggs, 

Sausages, 

Cheese,  and  Bacon 

... 

0 

10 

6 

Fish,  including  Fowl  every  week 

... 

0 

6 

6 

Baker,  including  Fancy  Buns  and 

occasional 

Cake  

... 

0 

5 

0 

Vegetables  and  Fruit 



0 

2 

4 

In  summer,  greengrocer  5/6. 

£2 

11 

4 

Typical  Account  for  6 Grown-up  People  and 


4 Servants. 

Breakfast,  Luncheon,  Tea,  and  Dinner. 

£ 

s. 

d. 

Butcher  ... 

1 

10 

0 

Flour  and  Bread 

0 

6 

0 

Tea 

0 

3 

0 

Milk  and  Cream 

0 

7 

0 

Fish,  Poultry,  and  Sausages  ... 

1 

7 

0 

Vegetables  and  Fruit  ... 

0 

5 

1 

Grocer  (including  Bacon,  Cheese,  and  Eggs)... 

0 

10 

n 

Fresh  Eggs  

0 

2 

0 

Fresh  Butter 

0 

6 

0 

£4  16  8i 


Account  from  a Friend  for  3 Ladies  and  3 
Women  Servants  for  Breakfast,  Luncheon, 
Tea,  and  Dinner  for  One  Week.  No  Visitors 
except  to  Tea. 


£ 

s. 

d. 

Butcher  ... 

1 

8 

4 

Baker  (Bread  and  Flour) 

0 

4 

H 

Dairy 

0 

4 

l 

rocer  (including  Bacon,  Cheese, 
Cooking  Eggs) 

Butter,  and 
0 

9 

10k 

Greengrocer  (including  Fruit)... 

0 

2 

10 

Fowl  and  Rabbit 

0 

2 

9 

Fresh  Butter 

0 

2 

3 

Fresh  Eggs  . 

0 

2 

0 

Tea  

0 

2 

9 

£2 

19 

0 

“ Housekeeping by  Mrs.  Haioeis. 
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|3achelof^ 


Housekeeping. 


I HAVE  been  asked  to  add  a chapter  on  Bachelor 
Housekeeping.  Some  young  men  say  they  have 
chops  and  beefsteak,  alternately,  lor  a whole  year,  not 
knowing  what  to  suggest.  There  are  men  who  will 
ridicule  the  idea  of  living  on  ten  or  twelve  shillings  a 
week.  These  pages  are  not  for  them.  Unfoituuately 
there  are  only  too  many  who  cannot  afford  even  this 
very  moderate  sum.  « 

The  other  day  I lieard  of  the  son  of  a well-known 
poet,  who,  through  no  fault  of  his  own.  lost  everything, 
and  whose  health  prevented  his  working.  He  had  only 
£50  a year  to  live  upon,  for  lodgings,  dresr,  washing, 
food,  &c.;  and  he  did  not  neglect  hospitality  ! Only 
recently  I heard  of  a man  (not  quire  a,  gentleman  by 
birth)  who  lived  on  ten  shillings  a week,  including 
lodgings.  He  has  now  several  thousands  a year.  I have 
also  heard  of  two  men  of  good  family  v/ho  Jived  together 
in  London,  they  had  only  sixteeu  shillings  a week 
each  for  everything,  and  had  previously  been  very 
well  off,  and  accustomed  to  a very  different  meuage. 
Nasmyth  (inventor  of  the  steam  hammer)  tells  us  how  he 
bought  the  materials  '.jr  cooking  on  his  way  home,  after 
a hard  day’s  work  in  Birmingham.  He  peeled  the 
potatoes,  cut  up  the  vegetables  before  he  started  at  6 a.m. 
and  placed  them  in  a pan  without  any  water,  closely 
covered  with  a lid,  and  which  he  placed  in  another  pan 
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containing  water,  to  stew  slowly  over  a lamp  burning  a 
halfpenny  -worth  of  oil  per  day,  and  always  found  an 
appetising  dinner  ready  if  he  came  home  any  time  between 
twelve  and  four  o’clock.  (Nasmyth  made  the  two  pans 
himself.)  I have  known  working  people  follow  this 
plan,  and  put  % lb.  of  shin  of  beef,  1 carrot,  1 turnip, 
1 onion,  ^ lb.  of  potatoes  into  a basin  covered  with 
a lid,  the  rim  of  which  fitted  into  a saucepan  con- 
taining boiling  water,  and  find  it  was  delicious  and 
“ equal  to  half  a pound  of  the  best  steak.” 

If  we  read  of  Johnson  and  other  great  men,  busy  all 
day,  by  good  management  spending  very  little,  land- 
ladies, with  more  time  at  their  disposal,  can  do  the 
same. 


Expenses  for  Two  Bachelors  out  all  Day,  12/2 
per  head;  including  Luncheon  every  Day,  14/3. 


*3  4-lb.  Loaves  at  6d 

*1  lb.  of  Fresh  Butter  ... 

| lb.  of  Tea  at  2/-  

1 lb.  of  Sugar  3d.,  1 pot  of  Jam  6d 

1-lb.  jar  of  Keiller’s  Marmalade 

1 tin  of  Sardines  

I lb.  of  Cooking  Butter 

\ lb.  of  Lard  2d.,  Pepper,  Mustard,  Salt  2*d. 

1 lb.  of  Cooking  Brown  Sugar  

2 lbs.  of  Flour 


£ s.  d. 

0 1 6 
0 1 6 
0 0 6 
0 0 9 
0 0 5 
0 0 10 
0 0 4 
0 0 4| 
0 0 2* 
0 0 4 


£0  6 9 


* Those  who  do  not  take  sandwiches  for  luncheon,  and  are  away  until 
dinner,  will  only  use  two  4-lb.  loaves  and  £ lb.  of  fresh  butter. 
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SUNDAY. 

Breakfast.  £ s.  cl. 

Tea,  Toast,  Eggs  2d.,  Sardines  0 0 2 

Marmalade,  Milk  id.  ...  ...  •••  ...  0 0 0^ 

Dinner. 

5 lbs.  of  Roast  Beef  at  9d 0 3 9 

Cabbage  Id.,  Potatoes  Id 0 0 2 

2 lbs.  of  Gooseberries  for  Tart  and  Pasties  ...  0 0 6 

i lb.  of  Cheese 0 0 2 

Tea. 

Cream  ...  ..  ..  ...  ...  ...  00  1 

Marmalade,  2 Muffins  2d.  ...  ...  ...  0 0 2 

Supper. 

Cold  Beef,  Potatoes  £d.  ...  ...  ...  0 0 0i 

Cold  Tart 


MONDAY. 

Breakfast. 

Marmalade,  £ lb.  of  Bacon  ...  ...  ...  0 0 2 

Sardines,  Toast,  Tea,  Milk  Jch,  Eggs  2d.  ...  0 0 2i 

Luncheon. 

Ham  Sandwiches — \ lb.  of  Ham  3id.,  Goose- 
berry Puff  ...  ...  ...  ...  ...  0 0 3£ 

2 glasses  of  Milk  ...  ...  ...  ...  0 0 3 

Dinner. 

Carrot  Soup  (from  beef  bones),  carrots  ...  0 0 2 

Shepherd’s  Pie  (from  cold  beef),  potatoes  Id.  0 0 1 

Toasted  Cheese 0 0 2 

Coffee  Id.,  Hot  Milk 0 0 

Brought  forward  ...  0 6 9 


£0  13  3 


9G 

TUESDAY. 

Breakfast. 

\ lb.  Cold  Boiled  Ham... 

2 Eggs  2d.,  Marmalade,  Sardines,  Tea,  Toast, 
Milk  id 

Luncheon. 

Sandwiches,  ^ lb.  of  Ham 

Jam  Pasties,  2 glasses  of  Milk  at  a Shop 

Dinner. 

2 Fresh  Herrings 

1J  lbs.  of  Beefsteak  on  the  gridiron 

Peas  3d.,  lb.  of  Chip  Potatoes  id.  ... 

1 lb.  of  Currants  for  a Tart  4d.,  \ lb.  for 

Pasties  Id 

Coffee  Id.,  Hot  Milk  ... 


WEDNESDAY. 

Breakfast. 

± lb.  of  Bacon  2d.,  2 Fresh  Eggs  2d.... 

Tea,  Toast,  Marmalade,  Milk  |d 

Luncheon. 

Egg  Sandwiches  (3  eggs)  

Bed  Currant  Pasties,  2 glasses  of  Milk 

Dinner. 

Carrot  Soup  from  previous  day  

1 Roasted  Babbit  

Peas  3d.,  1 lb.  of  New  Potatoes  Id 

Sardines  on  Toast 
Coffee  Id.,  Hot  Milk  ... 

Brought  forward  ... 


£ s.  d. 
0 0 3| 

0 0 2| 

0 0 3J 
0 0 3 

0 0 2 
0 1 li 
0 0 3i 

0 0 5 
0 0 1 


0 0 4 
0 0 0i 

0 0 3 
0 0 3 


1 3 
0 4 

0 1 
13  3 


£0  18  11 
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THURSDAY. 


Breakfast. 

£ 

s. 

d. 

2 Poached  Eggs  2d.,  Milk  Ml.,  j lb.  of  Bacon  2d. 

0 

0 

4* 

Tea,  Toast,  Jam,  and  Marmalade  

Luncheon. 

Ham  Sandwiches,  -J-  lb.  of  Ham  

0 

0 

3>- 

2 glasses  of  Milk  at  a shop 

0 

0 

3 

2 -Tam  Pasties  ... 

Dinner. 

5 lbs.  of  Eoast  Mutton  at  9d.  ... 

0 

3 

9 

J pot  of  Jelly 

0 

0 

2 

1 lb.  of  Baked  Potatoes  id.,  i lb.  of  French 

Beans  3d.  ... 

0 

0 

Pancakes  ...  ...  ...  ...- 

0 

0 

3 

Cheese  ... 

0 

0 

2 

Coffee  3d.,  Hot  Milk  ... 

0 

0 

1 

F K I DAY. 

Breakfast. 

| lb.  of  Frizzled  Bacon  2d.,  Milk  id. 

0 

0 

2i 

Tea,  Toast,  Marmalade,  2 Eggs 

0 

0 

2 

Luncheon. 

Egg  Sandwiches 

0 

0 

3 

Coffee-pot  of  Coffee  (at  a Creamery)  ... 

o 

0 

3 

2 Rolls  and  Butter 

0 

0 

4 

Dinner. 

Pea  Soup  from  Mutton  Bones 

0 

0 

2 

Cold  Mutton. 

Peas  3d.,  1 lb.  of  New  Potatoes  Id 

0 

0 

4 

Toasted  Cheese... 

0 

0 

2 

Coffee  Id.,  Hot  Milk 

0 

0 

1 

Brought  forward  . . . 

0 

IS 

11 

G 

,£1 

6 

6 

>&|m 
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SATURDAY. 


Breakfast. 

J-  lb.  of  Boiled  Ham  

Tea,  Toast,  Marmalade,  Milk  ^d. 

Luncheon. 

Hashed  Mutton... 
lb.  of  Cheese  ... 

Tea. 


£ s.  d. 
...  0 0 3* 
...  0 0 0* 


...0  0 2 


Tea,  Hot  Muffin  Id.,  Bread  and  Butter, 

Cream  Id.  ...  ...  ...  ...  ...  0 0 2 


Dinner. 


Pea  Soup  from  day  before 

1£  lbs.  of  Chops  at  9d 

Omelette 
Coffee  Id.,  milk... 

Brought  forward 
Total 

If  luncheon  on  5 days  be  omitted  deduct 


...  0 0 lli 

...0  0 3 
...0  0 1 
...166 


...18  5 
...0  4 2 


31 


£1 


4 


<0|^— 
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Housekeeping  for  Two  Bachelors  (luncheon  at 
home),  13/6  per  head. 


£ s.  d. 

1 lb.  of  Fresh  Butter  ...  ...  ...  ...  0 1 G 

i lb.  of  Tea  lid.,  lib.  of  Sugar  3d.  ...  ...  0 1 1 

1 lb.  Cooking  Sugar  2id.  ...  ...  ...  0 0 'Si- 

Mustard,  Salt,  and  Pepper  ...  ...  ...  0 0 2 

Three  4-lb.  Loaves  1/6,  1 pot  Marmalade  5d..  0 1 11 

2-lb.  jar  of  Jam  7d.,  1 lb.  Flour  2d.  ...  ...  0 0 9 

Harvey  and  Worcester  Sauce ...  0 0 2 

Baking  Powder -|d.,  Buttermilk  for  Scones  *d.  0 0 1 

1 lb.  Lard  2d.,  i lb.  Cooking  Butter  7id.  ...  0 0 9| 

i lb.  of  Milk  Biscuits  ...  ...  ..  ...  0 0 3 

0 6 11 


SUNDAY. 

Breakfast. 

Tea,  Toast,  Butter,  Eggs  2d.,  |Tb.  of  Bacon  2d. 
Cream  from  1 pint  of  Milk 

Dinner. 

5 lbs.  of  Fillet  of  Veal  at  9d.,  Bacon  2d. 

1|  lbs.  of  Potatoes  Id.,  Cauliflower  3d. 

Apples  for  a Tart  2d.,  Cream  Id 


£ s.  d. 
0 0 4 
0 0 1* 

0 3 11 
0 0 4 
0 0 4 


Tea. 

Tea,  Cream  from  1 pint  of  Milk  ...  ...  0 0 1 

Toast 


Supper. 

2 Chops  6d.,  1 lb.  of  Roast  Potatoes  id.  ...  0 0 6 

Rice  Pudding  from  Skim  Milk  ...  ...  0 0 0 


£0  12  7f 
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Finnan  Haddock 


MONDAY 

Breakfast. 


Marmalade,  Dry  Toast,  Cream  from  pint  of 
Milk  


Luncheon. 

lb.  of  Liver  2d.,  | lb.  of  Bacon  2d 

1 lb.  of  Potatoes  Jd.,  Cheese  2d. 

Tea. 

Buttered  Toast,  Tea  Cake,  Cream 

Dinner. 

2 Fresh  Herrings 

Minced  Veal,  lb.  of  Bacon  2d. 

Cold  Apple  Tart 
Coffee  Id.,  Hot  Milk  ... 


T U E SDAY, 
Breakfast. 

i lb.  of  Bacon  2d.,  Marmalade,  Toast,  Tea, 
Cream  from  1 pint  of  Milk 

Luncheon. 

Veal  Bissoles,  Bice  Pudding,  Skim  Milk 

Tea. 

Bread  and  Butter,  Tea  Cake,  Cream  from  1 
pint  of  Milk 

Dinner. 

Turnip  Soup  from  Veal  Bones  

1 lb.  of  Mutton  Chops 

Omelette... 

Cheese 

Coffee  Id.,  Milk...  

Brought  forward  ... 


£ s.  d. 
0 0 3 

0 0 li 

0 0 4 
0 0 2i 


0 0 2 
0 0 2 
0 0 1 


0 0 2 
0 0 1+ 


0 0 li 

0 0 2 
0 0 9 
0 0 3 
0 0 2 
0 0 1 
0 12  7f 


£0  15  9f 
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WEDNESDAY. 

Breakfast. 

Bloaters  2d..  Cream  from  1 pint  of  Milk  ljd. 
Tea,  Toast,  Marmalade,  Scones 

Luncheon. 

Cold  Veal  Pie,  Eoast  Potatoes  ^d.  ... 

| lb.  of  Cheese  (toasted) 

Tea. 

Tea,  Cream  from  1 pint  of  Milk  l^d.,  Muffin  Id. 

Dinner. 

Mulligatawny  Soup 

1 lb.  of  Beefsteak  (Stewed)  9d.,  Vegetables  2d. 

Cheese  Savouries 

Biscuits  Jd.,  Anchovy  Toast  Id. 

Potatoes  Jd.,  Greens  Id. 

1 oz.  of  Coffee  ... 


£ s.  d. 
0 0 3i 


0 0 0i 
0 0 2 

0 0 2i 

0 0 2 
0 0 11 
0 0 4 
0 0 li 
0 0 li 
0 0 1 


THU  R SD  AY. 

Breakfast. 

J lb.  of  Bacon  2d.,  2 Eggs  2d.  ...  ...  0 0 4 

Toast,  Tea,  Marmalade,  Cream  from  1 pint 

of  Milk  lid.  0 0 1^ 

Luncheon. 

4 Eggs  (Poached)  4d.,  Cocoa  Id 0 0 5 

Jam  Tartlets 

Tea. 

Tea,  Buttered  Toast,  Cream  from  1 pint  of 

Milk  0 0 li 

Brought  forward  ...  0 15  9f 

TO  19  31 
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Dinner-  £ s.  d. 


Mulligatawny  Soup,  from  previous  clay 
1^  lbs.  of  Neck  of  Mutton  1/1-J-,  Haricot 


Vegetables  2d 

0 

1 

3£ 

1 lb.  of  Potatoes 

0 

0 

0* 

Eice  Pudding  with  Skim  Milk 

0 

0 

0^ 

Canapes  of  Sardines  

0 

0 

1£ 

Cheese  and  Butter 

0 

0 

1 

1 oz.  of  Coffee  ... 

0 

0 

1 

FRIDAY. 

Breakfast. 

\ lb.  of  Ham  (Broiled) ... 

0 

0 

2 

2 Boiled  Eggs  2d.,  Cream  from  1 pint  of 

Milk  l^ch,  Marmalade  

0 

0 

Si 

Luncheon. 

1 lb.  of  Beefsteak  (Broiled) 

0 

0 

9 

1 lb.  of  Potatoes 

0 

0 

0+ 

Cold  Eice  Pudding  ...  

0 

0 

1 

Tea. 

Cream  from  1 pint  of  Milk  l^d.,  Muffin  lcl — 

0 

0 

2i 

Dinner. 

Pea  Soup 

0 

0 

2 

Eoast  Eabbit  1/2,  1 lb.  of  Potatoes  Ml. 

0 

1 

24 

Pancakes  2|d.,  Lemon  Id. 

0 

0 

3f 

1 oz.  of  Coffee  ... 

0 

0 

1 

Brought  forward 

0 

19 

3* 

£1 

4 

n 
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SAT  U R D A Y. 


Breakfast.  £ s#  cp 

J-  lb.  of  Devilled  Ham  ...  ...  ...  ...  0 0 4 

Toast,  Tea,  Marmalade,  Cream  from  1 pint 

of  Milk  Hd 0 0 1 


Luncheon. 


Curried  Cod  (1  lb.  Cod  6d.),  Curry  Powder  Id.  0 0 7 
Apple  Charlotte  (1  lb.  of  Apples  2£d.), 

Lemon  Id.  ...  ...  ...  ...  ...  0 0 3 

Tea. 

Cream  from  1 pint  of  Milk  ...  ...  ...  0 0 1 


Dinner. 

Pea  Soup,  from  the  previous  day 
1 lb.  of  Veal  Cutlets  9d.,  f lb.  of  Bacon  2d... 
Cherry  Tart  (1  lb.  Cherries)  ... 

Cheese  and  Butter 
1 oz.  of  Coffee  ... 

Brought  forward  .. 


0 0 11 
0 0 4 

0 0 1 

14  2 


£1  7 Of 


If  milk  instead  of  cream  is  used  at  breakfast  and  tea, 
1/3  £ will  be  saved.  Half  a pint  of  milk  each  day  is 
enough  for  two. 


rfnco  ah 
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Mrs.  Haweis’  Maximum  Allowance  for  Five. 


Hot  Breakfast,  late  Dinner,  Luncheon,  and  Occasional 

Visitors. 


Month’s  Typical  Account  of  the  above. 


Butcher. 

Baker  and 
Cakes. 

Dairy. 

Grocer,  Oil, 
Flour. 

£ s. 
1 0 

d. 

0 .. 

s.  d. 

....  2 7 .... 

s.  d. 

• • 1 Ilf  ... 

£ s.  d. 
....  0 11  6 

0 16 

3 .. 

....  2 

6 .... 

-.2  7 ... 

...  1 4 3 

0 18 

0 .. 

....  1 

9 .... 

..2  2 ... 

....  0 7 6 

0 14 

H •• 

....  2 

3 .... 

..2  0 ... 

...  0 10  0 

£3  8 

64  .. 

....  9 

1 

8 8f 

£2  13  3 

Greengrocer. 

Fish  and 
Poultry. 

Butter,  Cheese,  Eggs. 
Cream,  Bacon. 

£ 

s. 

d. 

s. 

d. 

£ 

s. 

d. 

0 

8 

0 

....  2 

11 

0 

6 

1 

0 

6 

0 ... 

....  2 

6 

0 

4 

5 

0 

6 

61  .. 

....  7 

0 

0 

4 

9 . 

0 

4 

9 l 

....  2 

3 

0 

5 

9 

£1 

4 9 
Total... 

14 

8 

£1 

£10  0 

1 

0 

0 

*Mrs.  Haweis  goes  on  to  say : Many  could  make  the 
above  enough  for  double  the  number,  and  all  who  wish 
to  economise  may  easily  halve  the  fruiterer’s  bill,  cut  oft 
the  cream  and  poultry,  and  deduct  2s.  from  the  butcher’s 
bill. 


* Mrs.  Haweis  on  Housekeeping. 

See  page  54  for  the  Author's  estimate  of  Quantities. 
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“ Cooking  for  Profit  ” Quantities.* 

Average  Quantity  of  Food  per  Day,  3 lbs.  14  ozs. 

Average  Breakfast,  17  ozs. — 2 ozs.  fruit  or  oatmeal, 
2 ozs.  beefsteak  or  mutton  chop,  1 oz.  ham  or  bacon,  2 
eggs,  2 ozs.  potatoes,  3 ozs.  roll  or  toast,  1 oz.  sugar. 

Average  Dinner,  22  ozs. — Half  plate  of  soup  with 
toast,  4 ozs.  fish  with  potatoes  or  bread,  3 ozs.  thin 
sliced  roast  beef,  1|  ozs.  entree  of  stuffed  chicken  or 
veal,  2J  ozs.  vegetables,  6 ozs.  pastry,  3 ozs.  bread 
and  butter,  2 ozs.  fruit. 

Average  Supper,  13  ozs. — 2 ozs.  fruit,  2 ozs.  hot  or 
cold  meat,  3 ozs.  roll  and  muffin,  3 ozs.  baked  potatoes, 
1 oz.  butter,  1 oz.  sugar,  1 oz.  cake,  pint  of  tea,  coffee, 
or  milk. 


STORE  ROOM  FOR  A MONTH. 

I have  been  asked  to  give  quantities  for  things  gene- 
rally wanted  every  month  in  a storeroom.  Many  of  the 
extras  mentioned  on  the  previous  pages  will,  of  course, 
be  wanted  only  occasionally.  The  following  are  the 
quantities  likely  to  be  wanted  each  month,  but  many 
things  are  better  and  cheaper  bought  in  larger  quantities. 
For  instance  : Oil  by  the  gallon,  candles  by  the  dozen 
pounds,  tapers  in  a box,  sugar  and  tea  by  the  dozen 
pounds,  jam  in  7-lb.  jars,  baking  powder  by  the  dozen 
packets,  wood  by  the  100  bundles,  potatoes  and  flour 
by  the  sack. 

* “ Cooking  for  Profit.”  Jcssop  Whitehead,  Chicago.  Published  at  lbs. 
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Average  Quantities  wanted  for  One  Month  for 
8 People  and  4 Servants. 


5 lbs.  Tea  at  1/6*  

4 lbs.  Tea  at  1/6  for  servants  ... 

20  lbs.  of  Lump  Sugar,  2/9  per  doz 

4 lbs.  of  Sugar  for  servants  at  2fd 

2 lb.  Castor  Sugar  6d.,  4 lbs.  moist  sugar  8d. 
1 lb.  Coffee  1/6,  7 lbs.  flour  10id.,  3 lbs  do.  fid. 
4 pots  of  Marmalade  1/6,  4 lbs.  of  Jam  1/2  ... 

6 packets  Blacklead  5d.,  6 Baking  Powder  3Jd. 
1 bottle  Mushroom  Ketchup  7d.,  1 Harvey 

Sauce  8^d.,  small  bottle  Fish  Sauce  4*d.. 
1 lb.  of  Currants  3Jd.,  1 lb.  Raisins  4r|d. 

1 packet  Wax  Tapers  4id.,  21bs.  Treacle  8d... 

4 Essences  1/2,  1 bottle  Knife  Powder  4Jd 

2 ozs.  of  Curry  Powder  2d.,  \ bottle  (1/6  size) 

of  Blacking  4 Jd.  ... 

3£  gallons  of  Crystal  Oil  1/3,  2 lbs.  Rice  4d. 

1 lb.  of  Patna  Rice  for  curry  4£d.,  1 lb.  Arrow- 

root  4J-d.,  2 lbs.  Tapioca  6d.,  Matches  1/1 
4 ozs.  Mixed  Candied  Peel  2*d.,  Spices  6d. 

3 lbs.  of  best  Candles  l/10g,  | lb.  of  Leaf 

Gelatine  5|d. 

3  lbs.  of  common  Candles  1/1*,  6 Hearth- 
stones 4d.  ...  

7 lbs.  Kitchen  Soda  3Jd.,  | lb.  of  Mustard  3*d. 

2 lbs.  Split  Peas  2*d.,  3 lbs.  Scrubbing  Soap  7*d. 
3 lbs.  Soft  Soap  9d.,  “Monkey”  Soap  fid.  ... 


£ s.  d. 

0 6 0 
0 7 6 
0 4 7 
0 0 11 
0 12 
0 2 10* 
0 2 8 
0 0 8* 

0 1 8 
0 0 8 
0 1 0* 
0 1 6i 

0 0 6* 
0 1 7 

0 2 4 
0 0 8i 

0 2 3| 

0 1 5* 

0 0 7 
0 0 10 
0 1 3 


* Price  Is.  lOd.  per  lb.,  but  Is.  6d.  if  12  lbs  are  bought  for  cash. 
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Prices  of  Fruit  sent  in  Parcels  from  Hull. 


“ William  ” Pears — 48  for  

“ Duchess  ” Pears — box  for 

Apricots— box  of  28  1/4  to 

Egg  Plums — 141bs.for... 

Blackberries — 14  lbs.  for 
Basket  of  Peas — 30  lbs. 

Nuts — 14  lbs.  (from  Holland  and  Germany) 
Walnuts — bag  of  (11  stone  or  208  lbs.)  for  ... 
Good  Baking  Apples — per  cwt.  (not  l£d.  a lb.) 
Currants — 18  lbs.  (not  l^d.  a lb.) 

Bilberries — 18  lbs.  ...  ...  ...  1/6  to 

Black  Currants — 18  lbs.  (2fd.  per  lb.) 

Oranges  (from  Liverpool) — 420,  or  2/9  per  100 


£ s.  d. 
0 2 9 
0 5 0 

0 1 6 
0 2 0 
0 2 6 

0 1 9 

0 2 6 

1 8 0 
0 116 
0 2 6 
0 2 6 
0 4 0 
0 110 


Apples  are  from  Germany,  France,  Denmark,  and 
Hamburg;  the  last  are  the  best.  Plum  jam  and  blackberry 
jam  may  be  made  for  2Jd.  and  2|d.  per  pot  (including 
sugar),  currants  2d.  per  pot,  black  currants  3|d.  per  pot, 
and  marmalade  for  l jd.  per  pot.  I have,  however,  given 
bought  jam  in  my  Housekeeping  estimates. 
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Extras  to  have  in  the  Storeroom  always,  in  case 
of  additions  to  ordinary  Luncheon,  Dinner,  or 
Breakfast  being  wanted. 


£ s.  d. 


Mock  Turtle  Soup,  2-lb.  tin  (Crosse  and 
Blackwell)  ... 

Palestine  Soup,  2-lb.  tin 
Mulligatawny  Soup,  2-lb.  tin... 

Green  Pea  Soup,  2-lb.  tin  

Vegetable  Soup,  2-lb.  tin 
2 tins  of  American  Oysters  at  10£d.  (for  sauce 
or  scalloped  oysters) 

4 jars  of  home-made  Mincemeat  (page  162)  ... 
4 jars  of  home-made  Cheesecakes  (page  162)... 
50  pots  of  home-made  Jam  and  Marmalade... 

2 Tongues,  best  brand,  at  2/9 

2 tins  of  Corned  Beef 

21b.  jar  of  bought  Apricot  Jam 

21b.  jar  of  Pineapple 

12  pots  of  Red  Currant  Jelly  at  4d.  ... 

1 tin  of  original  Bath  Oliver  Biscuits... 

1 box  of  “ Mackie’s  ” Scotch  Shortbread 
Orange  Jelly  (1/6  bottle) 

1 tin  Pears  in  Syrup  ... 

1 tin  Pineapple  in  slices  in  Syrup  

1 tin  Apricots  ditto 
1 tin  Peaches  ... 

3 -lb.  jar  of  Preserved  Ginger  ... 

1 lb.  of  Crystallised  Ginger 
£ lb.  of  Crystallised  Apricots  ... 

1 lb.  of  Finger  Gingerbread  


0 15 
Oil 
0 15 
0 1 1 
Oil 

0 19 


0 5 6 
0 16 
0 0 11 
0 13 
0 4 0 
0 2 0 
0 2 4 
0 1 2 
0 0 10 
0 0 10A 
0 1 2 
0 1 5 

0 1 9 

0 1 4 

0 0 10 
0 0 10 
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2 lbs.  of  Cheese  Biscuits  ...  

1 lb.  of  Cocoanut  Biscuits 
1 Genoa  Cake  ... 

1 bottle  of  Mayonnaise  Sauce... 

1 large  box  of  Sardines... 

1 bottle  of  Harvey  Sauce  (4/-  size) 

1 bottle  of  Mushroom  Ketchup  (2/6  size)  ... 

1 bottle  of  Tomato  Sauce  (2/-  size) 

2 tins  of  Lobster  1/6,  2 of  best  Salmon  1/6... 
1 box  of  Macaroni  (4  lbs.) 

1 pint  tin  of  Mushrooms 
4-lb.  tin  of  finest  Mustard 

2 lbs.  of  Prunes  Sd.,  2 lbs.  of  Sultanas  10d.... 
1/6  pot  of  Anchovy  Paste 

1/4  pot  of  Bloater  Paste 

1/6  bottle  of  Bengal  Chutnee  ... 

4 lbs.  of  Rice  at  3d. 

7 lbs.  of  Rice  1/-,  4 lbs.  of  fine  Currants  1/4... 
Refined  Table  Salt 

1 lb.  of  Sago  3d.,  ^ lb.  Cream  of  Tartar  4^d. 

2 lbs.  of  Tapioca 

12  lbs.  of  Tea  at  1/10  (for  ready  money) 

12  lbs.  of  Lump  Sugar... 

12  lbs.  of  raw  Cane  Sugar 
12  lbs.  of  fine  Brown  Demerara 
1 lb.  of  Cornflour  at  6d. 

1 tin  of  Van  Houten’s  Cocoa  at  1/-  ... 

Bottle  of  Celery  Seed  ... 

Bottle  of  Grated  Parmesan  Cheese  ... 

2 lbs.  of  Coffee  at  1/8  ... 

4 sixpenny  packets  of  Gelatine  


£ s.  d. 
0 0 10 
0 1 4-i 

0 0 104 

0 0 11 
0 0 10 
0 2 8 
0 1 6 
0 1 4 

0 3 0 

0 1 1U 
0 0 6i 
0 0 8i 

0 1 6 
0 13 
0 10 
0 0 11 
0 10 
0 2 4 
0 0 5i 
0 0 7| 
0 0 G 
10  0 
0 2 6 
0 2 0 
0 2 6 
0 0 4* 
0 0 9 
0 0 5 
0 0 8i 

0 3 4 
0 1 2 
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2 lbs.  of  fat  at  4d.  per  lb.,  clarified,  enough  for  frying 
for  six  weeks. 

12  slices  of  bacon  in  11b. 

1 lb.  of  bacon  for  8 people  (with  other  things  for 
breakfast). 

1 lb.  of  ham  for  8 people. 

1 lb.  of  fish  for  8 people. 

1\  lbs.  of  beefsteak  for  8 people  (1  lb.  net). 

4 lbs.  of  meat=4  lbs.  stewed. 

4 lbs.  of  meat=3  lbs.  2 ozs.  baked. 

4 lbs.  of  meat=2  lbs.  15  ozs.  boiled. 

4 lbs.  of  meat=2  lbs.  10|  ozs.  roasted. 

8 plates  of  meat  for  dinner  to  14  lbs.  (if  several  courses) 

5 quarts  of  soup  for  25. 

2 lbs.  of  meat  (net)  for  entrees  for  50. 

2 lbs.  of  trout  and  5 quarts  of  soup  for  25,  or  3 lbs.  of 
trout  and  4 quarts  of  soup  for  25. 

1 lb.  of  fish  for  codfish  balls  for  8. 

1 quart  of  ice  cream  for  10  or  12. 

28  teaspoonfuls  of  tea  to  J lb. 

32  lumps  of  sugar  to  J lb. 

4 ozs.  of  coffee  for  2 quarts. 

10  eggs  to  every  lb.,  2 eggs  3 ozs. 

Cherries  and  gooseberries,  2 quarts  for  26. 

Bottle  of  claret,  12  glasses. 

1 lb.  of  flour  for  3 tarts. 

3 lbs.  of  meat  roasted=2  lbs  (net). 


Ill 


Servant’s  Allowance  per  Week. 

] lb.  of  tea,  4 lb.  of  sugar,  $ butter,  lb.  of  cheese, 
1 lb.  of  bacon,  f lb.  of  soap,  1 candle,  1 box  of  matches. 


Light  and  Fuel. 

4 pint  of  oil  daily  for  duplex  lamp  in  winter. 

1 pint  of  oil  daily  for  duplex  lamp  in  summer. 

2 small  single  wick  lamps,  7/-  per  year=2  gas  jets,  £2 
per  year. 

i bundle  of  wood  to  each  fire  at  3/1  to  3/4  per  100 
bundles. 

3 bedroom  fires,  3 fires  all  day,  drawing-room  at  12, 
9 £ tons  of  coal  and  2 chaldrons  of  coke  per  year;  1 ton 
for  the  summer. 

10  cwt.  for  nine  fires  all  day  per  week,  with  250  coal- 
dust  blocks.* 

18  or  19  tons  of  coal  and  3 or  4 chaldrons  of  coke  for 
7 fires  all  day  and  3 lit  only  in  the  evening  per  year ; 1 ton 
for  3 months  in  the  summer. — Mrs.  Haweis  on  House- 
keeping. 


* This  is  the  quantity  used  in  lodging  three  sets  of  gentlepeople  for 
six  sitting-rooms  all  day,  kitchen,  and  two  laundry  fires. 
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j^OO  KING  FOR  f ROFIT 


r 


AT  CHICAGO, 


Here  is  the  experience  of  a man  cooking  for  a profit 
thousands  of  meals  a day.  He  says  : “ Does  someone 
exclaim,  * What ! four  pounds  of  beef  for  twenty-five 
people’s  dinner?  Two  pounds  of  beef  for  an  entree  for 
fifty  ? Why  that  is  not  enough  for  my  family  ! ’ Never- 
theless these  little  bills  of  fare  are  stubborn  facts — 
truthful  records.”  In  his  book  he  tells  us  his  prices 
charged  for  each  meal,  also  the  exact  cost.  On  page 
121,  we  have 


Dinner  for  17  people  at  94  cents,  or  4id.  per  head. 


Cents,  about 

s. 

d. 

3 quarts  of  Potato  Cream  Soup... 

..  10  = 

0 

5 

Boiled  Pickerel  ... 

...  30 

1 

3 

*5  lbs.  Roast  Loin  of  Mutton  ... 

...  55  = 

2 

H|N 

CO 

3 lbs.  of  Potatoes,  steamed  and 

browned 

...  3 = 

0 

14 

1 can  of  Tomatoes,  stewed 

...  15  = 

0 

7 1 

Bread  Custard  Pudding,  with  sauce 

...  9 = 

0 

H 

2 Cherry  Pies  (1  can)  14c.,  crust  4c. 

...  18  = 

0 

9 

Milk,  Coffee,  Tea,  Butter,  Bread 

...  20  = 

0 

10 

$1-60  = 

6 

8 

* Enough  cold  for  supper. 
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A Dinner  for  32  at  14  cents  (7cl.)  per  head. 

(From  “ Cooking  for  Profit,”  published  in  Chicago.) 


Cents. 

about 

S. 

d. 

4 quarts  of  Mulligatawny  Soup  . . . 

...  32 

= 

1 

4 

2 lbs.  of  Sheep’s  Head 

...  44 

= 

1 

10 

1 lb.  of  Beef  Steak... 

...  15 

= 

0 

Ih 

2 lbs.  Beef  a la  mode 

...  33 

= 

1 

H 

Veal  Pie  (1J  lbs.  veal  18c.,  crust  8c.) 

...  26 

= 

1 

1 

lib.  of  Sweetbread  (12  orders)  ... 

...  25 

= 

1 

oi 

Sauces,  Bread  for  frying,  &c. 

...  45 

= 

1 

104 

Indian  Pudding 

...  20 

= 

0 

10 

2 Pies  (Blackberry  and  Apple)  ... 

...  20 

= 

0 

10 

Green  Peas  10c.,  Cabbage  4c.,  Beans 

2c.,  Corn  and  Bice  15c. 

...  31 

= 

1 

3* 

2 quarts  Pine  Apple  Ice  ... 

...  50 

= 

2 

1 

Cake 

...  15 

= 

0 

71 

Nuts,  Baisins,  Cheese,  Pickles,  and 

Condiments  ... 

...  32 

= 

1 

4 

Milk,  Cream,  and  Buttermilk  . . . 

...  38 

1 

7 

Coffee,  and  Bread  and  Butter  . . . 

...  24 

= 

1 

0 

$4-50 

18 

9 

[A  dollar  is  about  4/2,  hence  the  difference  in  the  total ; a cent  not 
being  quite  id.] 

The  cost  is  a little  less  than  prices  given  by  the  author  in  this  book, 
making  a difference  of  2/0i,  or  7fd.  per  head. 


H 
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Supper  for  69,  taking  the  chance  of  more  or 


less.  Charged  50  cents  per  head, 

or  2/04. 

Cost,  8d. 

per  head. 

g.  c. 

about 

£ 

s. 

d. 

5 dishes  (4  lbs.)  of  thin-sliced  Ham 

60 

= 

0 

2 

6 

Corned  Tongue,  5 dishes,  thin-sliced 
6 loaves  of  Bread  (10  plates  bread 

60 

= 

0 

2 

6 

and  butter) 

25 

== 

0 

1 

0i 

Devilled  Ham  for  Sandwiches 

25 

0 

1 

0* 

4 lbs.  Butter,  at  25  cents  ... 

1-00 

0 

4 

1 

1 quart  of  Pickles  (10  plates) 

10 

= 

0 

0 

5 

60  Cream  Rolls  (10  plates)  ... 

72  Coffee  Cakes  (10  plates)  90  cents, 

50 

0 

2 

1 

72  Lemon  Tartlets  (15  plates) 
90  cents  ... 

1-80 

= 

0 

7 

5 

4 Angel  Food  Cakes 

70 

= 

0 

2 

11 

4 large  Sponge  Cakes 

80 

= 

0 

3 

4 

5 bowls  of  Strawberries  (10  quarts)  1-20 

= 

0 

5 

0 

5 quarts  of  Ice  Cream,  Sugar,  &c.  ... 
3 doz.  Lemons  for  Lemonade  75 

1-60 

0 

6 

7 

cents,  4 lbs.  of  Sugar  35  cents... 

1-20 

0 

4 

11 

2 quarts  of  Cream  . . 

50 

- 

0 

2 

0* 

2 bs.  of  Powdered  Sugar  18  cents, 

£ lb.  of  Coffee  20  cents ...  ...  38  — 0 1 7 


$11-48  = £2  7 5£ 
Profit  23-2  = 4 13  6 


$34-50  = £7  0 1U 
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Supper  for  14  at  6 cents,  or 

3d.  per  head. 

Cents,  about 

s. 

d. 

-1-  lb.  of  Thin  Sliced  Ham 

...  10  = 

0 

5 

1 lb.  Fried  Salt  Pork 

...  10 

0 

5 

4 lbs.  of  Fried  Potatoes  ... 

...  4 = 

0 

2 

1 3-lb.  can  of  Tomatoes  (seasoned) 

...  14  = 

0 

7 

Bread  and  Butter 

...  11  - 

0 

H 

Coffee,  Tea,  Milk,  and  Sugar  ... 

...  10  = 

0 

5 

2 quarts  of  Baked  Custard 

...  21  = 

0 

101 

80 

3 

4 

If  charged  18  cents  or  9d. , 

profit  6/7. 

Breakfast  for  15  at  9 cents,  or  4|d.  per  head. 


Cents,  about 

s. 

d. 

1 lb.  of  Minced  Ham  on  Toast... 

...  20 

0 

10 

i lb.  of  Cold  Ham 

...  10  = 

0 

5 

16  Poached  Eggs... 

...  21  = 

0 101 

Potatoes  Baked  in  Milk... 

...  13  = 

0 

6i 

40  large  Biscuits ... 

...  72  = 

3 

0 

Butter  15c.,  Bread  3c.,  Cream  10c. 

...  28  = 

1 

2 

Milk  6c.,  Coffee  and  Tea  4c. 

...  10  = 

0 

5 

SI-74 


7 3 


10|h- 
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Dinner  for  15  at  84  cents,  or  4d,  per  head. 


Cents,  about 

s. 

d. 

Stewed  Beefsteak 

...  20  = 

0 

10 

Mashed  Potatoes... 

...  7 - 

0 

3| 

Green  Peas 

...  15  = 

0 

7J 

1 2-lb.  can  of  Corn 

...  15  = 

0 

74 

Bread  and  Custard  Pudding 

...  16  = 

0 

8 

3 large  covered  Rhubarb  Pasties 

...  30  = 

1 

3 

4 quarts  of  Milk  ... 

...  12  = 

0 

6 

Coffee  and  Tea  ... 

...  5 = 

0 

2* 

Bread  and  Biscuits  

...  5 = 

0 

24 

Sl-25  = 

5 

24 

Dinner  for  21  People  at  9 cents, 

or  4£d.  per  head. 

Cents,  about 

s. 

d. 

4£  lbs.  of  Boast  Mutton  ... 

...  45  = 

1 

104 

Sweetbreads  30c.,  Butter  5c.  ... 

...  35  = 

1 

5| 

Green  Peas  for  Sweetbreads 

...  20  = 

0 

10 

1 can  of  Tomatoes 

...  15  = 

0 

7| 

Mashed  Potatoes... 

...  6 = 

0 

3 

3 large  Rhubarb  Pies  (for  18)  ... 

...  27  - 

1 

li 

3 pints  of  Cup  Custard  (for  18)... 

...  15  = 

0 

n 

Milk  and  Cream  21c.,  Butter  and 

Bread  12c.  ... 

...  33  = 

1 

44 

$1-86  = 

8 

2 
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Supper  for  17  at  54  cents,  or  3d.  per  head. 


Cents,  about 

s. 

d. 

Fried  Calf  Liver  ... 

Cold  Roast  Mutton  (left  from  loin  of 
mutton) 

10 

0 

5 

Baked  Potatoes  (half  left)  

3 = 

0 

H 

Cake 

14 

0 

r> 

l 

French  Rolls  (30) 

12 

0 

6 

12  ozs.  of  Butter 

18 

0 

9 

3 quarts  of  Milk  ... 

19 

0 

9 l 

Cream,  Coffee,  and  Tea  ... 

19 

0 

94 

$0-95 

3 

iii 

Supper  for  25  at  8 cents,  or  4d.  per  head. 

English 

Prices. 

Cents. 

s. 

d. 

4 lbs.  of  broiled  Trout  30c.,  Butter  5c. 

35  ... 

4 

0 

1 lb.  of  broiled  Steak  (tender)  ... 

25  ... 

1 

0 

1 lb.  of  Common  Steak  ... 

16  ... 

0 

9 

Butter  and  Gravy  5c.,  Eggs  14c.  for  4... 

9 ... 

0 

6 

5 lbs.  Baked  Potatoes  ... 

5 ... 

0 

H 

35  French  Rolls  and  1 Loaf  of  Bread  ... 

19  ... 

1 

9 

Rhubarb  Sauce 

10  ... 

0 

2 

1-^  lbs.  of  Cake  18c.,  Butter  15c. 

33  ... 

1 

9 

Milk  and  Cream  ... 

28  ... 

1 

2 

Coffee  or  Tea  

10  ... 

0 

9 

SI' -90 

English  prices,  5|d.  per  head  = 11/1L|. 

12 

1 

1 
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Dinner  for  25  at  1 1 cents,  or  54d.  per  head. 

English 

Prices. 

Cents.  s.  d. 

2 lbs.  Boiled  Trout  

18 

...  2 0 

4 lbs.  of  Boast  Beef 

50 

...  3 0 

2 lbs.  of  Boiled  Ham  (with  knuckle)  .. 

30 

...  1 3 

2 cans  of  Corn  31c.,  Green  Peas  30c.  ... 

61 

...  1 4 

7 lbs.  of  Potatoes  7c 

7 

...  0 34 

Baltimore  Butter 

40 

...  1 6 

Baisins,  Nuts,  Cheese,  Pickles  ... 

Bread  and  Butter  16c.,  Milk,  Coffee, 

25 

...  2 0 

Tea  30c. 

46 

...  1 3 

S2-77 

= 12  74 

At  English  prices,  6d.  per  head  = 12/6. 


Breakfast  for  25  at  7i  cents,  or  3fd.  per  head. 


Cents. 

about  S. 

d. 

1 lb.  of  Beefsteak  16c.,  \ lb.  of  Liver 

7c 

23 

= 1 

1 

6 ozs.  of  Bacon  6c.,  Ham  (four 

slices)  6c. 

12 

= 0 

6 

Mutton  Cutlets  10c.,  Eggs  2 dozen  60c. 

70 

= 2 

11 

Potatoes  (baked  and  fried)  

8 

= 0 

4 

Bolls  and  Bread  ... 

15 

= 0 

74 

Cakes  13c.,  Syrup  12c 

25 

= 0 

24 

Milk  & Cream  25c.,  Coffee  & Tea  10c.  ... 

35 

= 1 

11 

SI' -88  = 77 
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Provisions  for  Boarders  and  Total  Cost. 

fjji.  c.  about  £ s.  d. 

Provisions  for  23  Boarders  for 

42  days  ...  ...  ...  29070 

Wages  of  Employes  for  6 

weeks  ...  ...  ...  312-00  = 

Provisions  for  42  days  ...  113-67  = 

Euel,  Light,  Ice  ...  ...  36'00  = 


$752-37  = £147  7 1* 


The  Total  Cost. 

$5'45  or  £1.  2s.  8d.  per  head  each  week. 
For  food  only,  $2-10  or  8s.  7d.  per  head. 
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ienna  Restaurants. 


The  article  in  the  Guardian  of  March  4th,  1891,  show- 
ing how  successfully  restaurants  are  managed  in  Vienna, 
and  what  good  fare  they  give  for  little  money,  suggested 
my  working  out  how  a similar  plan  might  be  adopted  in 
England  (pages  112  to  119).  If  four  courses  of  good  food 
can  be  provided  in  Vienna  for  4d.,  why  not  here  ? Many 
a young  man’s  health  is  injured  in  large  towns  because 
he  has  not  enough  to  eat  in  the  middle  of  the  day  for 
lack  of  means.  Dinners  for  the  poor  after  a somewhat 
similar  plan  are  provided  by  the  Ivilburn  “Sisters”  at 
the  Docks,  but  there  should  be  several  in  every  large 
town.  The  money  lent  by  the  guarantors  would  be 
certain  to  be  quickly  repaid. 

“ After  seventy,  every  man  and  woman  has  the  right  of 
admittance  to  one  of  the  municipal  almshouses.  Each 
pensioner  has  6d.  a day  to  buy  food.  There  is  a restaurant 
filled  with  a number  of  small  tables.  Here  a thoroughly 
comfortable  dinner  can  be  obtained  for  2d.  ! A plate  of 
soup,  a slice  of  beef,  a portion  of  pudding,  and  a glass 
of  beer  or  wine  for  Id.  A doctor  and  two  guardians  are 
always  present,  and  they  make  a point  of  tasting  the 
dishes.” 

The  charitable  among  the  rich  Viennese  have  also 
devoted  time  and  money  to  brightening  the  lives  of  another 
class  who  sorely  need  it,  hut  are  too  proud  to  accept  money. 
In  1872  an  association  of  373  ladies  and  gentlemen  was 
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formed,  for  the  purpose  of  supplying  wholesome  dinners 
at  the  lowest  possible  prices  compatible  with  the  under- 
taking defraying  its  own  expenses.  Each  member  gave 
£50  to  the  initial  undertaking.  With  this  money  a huge 
room  was  engaged.  There  are  10  of  these  “ Volkskiichen” 
now  in  Vienna,  and  it  is  calculated  that  nearly  £100,000 
worth  of  food  is  sold  in  them  every  year.  Every  day 
some  10,000  persons  dine  in  the  Volkskiichen,  whilst 
others  have  breakfast  and  supper  there.  Each  kitchen 
is  self-supporting.  A well-cooked  dinner,  consisting  of 
soup,  beef,  vegetables,  fish  or  salad,  a sweet,  and  bread, 
costs  4d.  The  whole  thing  is  managed  by  a committee 
of  ladies  and  gentlemen,  two  of  whom  are  always  present 
while  the  dinners  are  being  served.  All  classes,  from 
university  students  downwards,  receive  a hearty  welcome. 
This  system  does  not  cost  the  community  one  farthing. 

It  is  not  by  a lavish  expenditure  of  money  that  the 
Viennese  secure  for  their  deserving  poor  some  moderate 
degree  of  comfort,  but  by  infinite  attention  to  detail, 
endless  care,  and  real  hearty  sympathy  with  suffering. 
A few  months  ago  there  were  only  200  in  the  workhouse 
at  Vienna,  and  that  number  is  above  the  average. 

In  each  of  the  Volkskiichen  10,000  dine  daily.  The 
balance  of  3|d.  for  every  8 leaves  £523.  7s.  Id.  per  year, 
£10.  0s.  6|d.  per  week,  and  £1.  8s.  7fd.  per  dayfor  wages 
at  each  kitchen  (and  10s.  5d.  per  day  or  £162.  10s.  per 
year  for  coal  and  coke),  i.e.,  1 cook  at  £70  per  year,  8 
helpers  at  £18,  and  30  helpers  at  £10  per  year ; also 
£9.  7s.  Id.  for  renewal  of  crockery,  breakages,  &c.  The 
cost  might  have  been  calculated  at  a somewhat  lower 
rate,  everything  being  cheaper  in  large  quantities ; but 
the  margin  leaves  ample  allowance  for  the  servants’  food 
to  be  included. 
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Dinner  as  in  the  Volkskiichen  at  Vienna,  for  8 
people  at  4cl.  per  head,  consisting  of  soup,  fish,  meat, 
vegetables,  pudding,  bread  and  cheese. 

2 quarts  White  Haricot  Bean  Soup,  Scotch  £ s.  d. 
Broth,  Potato,  Green  Pea,  Kidney,  Vege- 
table or  Carrot  Soup  ...  ...  ...  0 0 4 

1 lb.  of  Fish  6d.,  Sauce  1-Jd 0 0 71 

4 lbs.  of  Potatoes  at  7|d.  per  score  ...  ...  0 0 l^ 

Cabbage,  Haricot  Beans,  or  Carrots  & Turnips  0 0 2 

1 lb.  of  Stewed  Beef  8d.,  Vegetables  2d.,  Irish 

Stew  ...  ...  ...  ...  ...  0 0 10 

Bice  Pudding,  Cocoa  Mould,  Stewed  Apples, 

Stewed  Gooseberries,  Pancakes,  Tapioca 
Pudding,  or  Toasted  Cheese  ...  ...  0 0 4 

Bread  ...  ...  ...  ...  ...  ...  0 0 If 

Percentage  of  Coal  for  Fire  costing  llld.  per 

week  for  all  day  ...  ...  ...  ...  0 0 1 

In  hand  0 0 Of 


£0  2 8 

Dinner  as  in  Vienna  for  8 at  2d.  per  head. 

2 quarts  of  Haricot  Beans,  Potato,  Pea,  Scotch  £ s.  d. 

Broth,  or  Potato  Soup  0 0 2 

4 lbs.  of  Potatoes  ...  ...  ...  0 0 If 

1 lb.  of  Mutton  6d.,  stewed  with  onions  and 
parsley  Id.;  or  f lb.  of  Liver  4fd.,  Bacon 
lid.,  Onions  Id.;  1 lb.  of  American  Beef 

7d.;  or  Irish  Stew 0 0 7 

Rice  or  Tapioca  Pudding  (made  with  skimmed 

milk),  Fried  Tarts  or  Bread  Pudding...  0 0 2| 

1 pint  of  Orange  Wine...  ...  ...  •••  0 0 2 

f lb.  of  Cheese,  or  1 lb.  of  Bread  0 0 If 

£0  1 41 

For  the  week,  multiplied  by  7 ...  £0  9 71 


Breakfast,  Tea,  and  Supper  for  a week. 


£ 

s. 

d. 

Brought  forward  ... 

0 

9 

71 

* 2 

*llb.  of  Tea  1/6,  4 lbs.  of  Sugar  8d 

0 

2 

2 

12  Loaves  at  5d. 

0 

5 

0 

2 lbs.  of  Bacon  at  6d.  ... 

0 

1 

0 

34  pints  of  Milk,  at  3d.  

0 

0 

101 

2 lbs.  of  Jam  7d.,  2 lbs.  of  Butter  at  1/3 

0 

3 

1 

1 

1 

9 

Supper. 

Sunday. — 2 quarts  of  Skimmed  Milk  for  Bread 

and  Milk  ... 

0 

0 

3 

Monday. — ^ lb.  of  Bacon  3d.,  Onions  |d., 

Potatoes  Id. 

0 

0 

H 

Tuesday. — Potatoes  and  Cheese 

0 

0 

4 

Wednesday. — 8 Fresh  Herrings  

0 

0 

3 

Thursday. — Bread  and  Cheese 

0 

0 

3 

Friday. — Codfish  Pie  ...  ...  .... 

0 

0 

6 

Saturday. — 4 lb.  Bacon,  Onions,  and  Potatoes 

0 

0 

1 

3 

10 

Coal.- — 1J  cwt.  of  chippings  7gd.,  £ cwt.  at  8d. 

0 

0 

14 

Wages 

0 

3 

H 

£1 

8 

0 

If  100  came  to  each  meal  (and  this  is  a very  low 
estimate),  £20  could  be  allowed  for  the  cook,  £80  for 
eight  assistants,  £4.  5s.  5d.  for  renewal  of  crockery  and 
pans,  and  £29.  18s.  for  coal  and  gas  (for  tea  in  winter). 
There  would  always  be  enough  food  for  the  servants,  as 
it  is  cheaper  in  large  quantities. 


* By  buying  12  lbs.  for  ready  money,  1/10  tea  is  1/6. 
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^Housekeeping 


for  Working  j3 


EOPLE, 


LL  the  following  quantities  and  estimates  of  expen- 


diture have  been  given  to  me  by  good  managers  as 
the  exact  quantities  they  buy  in  every  week  when  they 
receive  the  week’s  wages.  I have  simply  arranged  the 
dishes,  which  will  be  found  to  correspond  exactly  with 
the  quantities  of  meat,  &c.,  bought.  I have  given  no 
estimates  for  the  very  poor,  as  it  is  impossible  to  arrange 
variety  where  there  is  not  enough  money  for  necessaries. 
It  is  the  custom  in  most  well-managed  families  of  working 
people  to  buy  in  everything  when  they  receive  the  wages, 
and  each  day  of  the  week  has  its  fixed  bill  of  fare, 
with  the  exception  of  occasional  extras. 


Exact  Expenses  of  a Working  Woman  for  5 
grown-up  people  and  4 children,  at  5/3  per  head 
(whose  family  earn  good  wages),  including  a good  deal 
given  away. 


1 lb.  of  Tea  2/-,  9 lbs.  of  Sugar  1 /10* 0 3 10* 


4 doz.  of  Flour  at  1/8  per  doz. 


£ s.  d. 
...0  6 8 


Carried  forward  ...  £0  10  6* 
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Brought  forward 

17  quarts  of  Milk  5/-,  2 ozs.  of  Coffee  2d., 
Cocoa  8d.  ... 

4 lbs.  of  Butter  5/-,  3 lbs.  of  Bacon  at  64d. 

1/74 

2 lbs.  of  Cheese  1/2,  Suet  4d 

4 doz.  of  Flour  10d.,  Rhubarb  54d.  ... 

1 lb.  of  Lard  8d.,21bs.  of  Jam7d.,  Sardines 64d. 

1 lb.  of  Oatmeal  2d.,  2 lbs.  of  Sausages  1/4  ... 

2 lbs.  of  Cod  (bought  from  a cart)  6d.,  Kippered 

Herrings  lOd. 

1 tin  of  Salmon  9d.,  Treacle  24d.,  Barm  6d.... 
Currants  5d.,  Raisins  6d.,  2 lbs.  of  Liver  lOd. 
9 lbs.  of  Beef  at  9d.,  Eggs  6d.,  Vegetables  1/- 

2 lbs.  of  Rice  8d.,  2 score  of  Potatoes  1/3 
4 lbs.  of  Meat  for  broth  at  6d.,  Suet  2d. 

Is  lbs.  of  Beefsteak  at  lOd 


Wood  lid.,  Soap  8d.,  Oil  10d.,  Rent  4/-, 

Club  2/-  

Black  Lead  |d.,  Blacking  Id.,  Starch  2d., 
Soda  Id. 

School  Pence  1/6 


£ s.  d. 
0 10  64 

0 5 10 

0 6 74 
0 16 
0 1 34 

0 1 94 
0 1 10 

0 14 

0 1 54 

0 1 9 

0 8 3 
0 1 11 
0 2 2 
0 1 3 


2 7 64 
0 7 74 

0 0 44 
0 16 


£2  17  04 


Tea  or  cocoa  and  bread  and  butter  at  5 a.m. 


Breakfast. 

Porridge,  tea,  bread  and  butter,  bacon  for  5 working, 
9 pints  of  new  milk. 
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Dinner. 

Every  Sunday. — 9 lbs.  of  roast  meat,  potatoes,  York- 
shire pudding,  rhubarb  or  jam  tart,  and  rice  pudding. 

Monday. — Cold  meat,  fried  potatoes,  tapioca  pudding. 

Tuesday. — Meat,  broth,  potatoes,  fresh  herrings,  suet 
pudding. 

Every  Wednesday. — Potato  pie,  rice  pudding. 

Every  Thursday. — Liver  and  bacon,  potatoes,  greens, 
tapioca  pudding. 

Every  Friday. — Sausages  or  fish,  potatoes,  rice  pud- 
ding. 

Saturday. — Bread  and  cheese,  coffee.  (Dinner  at 
night.)* 

Tea. 

Monday,  Tuesday,  Wednesday,  Thursday,  Friday. — 
Tea,  bread  and  butter,  treacle,  1 pint  of  new  milk. 

Saturday. — Bread  and  butter,  cake,  sardines,  tinned 
salmon. 

Sunday. — Tea,  bread  and  butter,  cake. 

Supper. 

Sunday. — Cold  beef,  cold  tart.  Children : Bread  and 
jam. 

Monday.- — Kippered  herrings,  jam  pasty. 

Tuesday.  Cocoa,  toasted  cheese,  rhubarb  pasty. 

Wednesday. — Codfish  pie,  jam  pasty. 

Thursday. — Tin  of  salmon,  rhubarb  pasty. 

Friday. — Kippered  herrings,  toasted  cheese. 

Saturday. — Stewed  beefsteak,  with  potatoes,  carrots, 
and  turnips  ; rhubarb  pasty. 


* Those  who  prefer  dinner  at  one,  as  usual,  can  have  the  bread  and 
cheese  for  supper,  and  vice  versa. 
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Exact  Expenses  for  Clerk  and  his  Wife  and  Four 
Children  (eleven  to  four). 

£ s.  d. 

1J  doz.  of  Flour  (at  1/8),  Barm  3d 0 2 9 

21  lbs.  of  Butter  3/l£.,  1|  score  of  Potatoes 

lljd ...  0 4 1 

9 lbs.  of  Meat  6/-,  2 lbs.  of  Rice4d.,  U lbs.  of 

Flour  2|d.  ...  ...  ...  ...  •••  0 6 6| 

Bacon  7d.,  Milk  5/-,  2 lbs.  of  Jam  7d.  ...  0 6 2 

Eggs  2/-,  ^lb. of  Lard  2d., Fruit  1/-, Oatmeal  Id.  0 3 3 
h lb. Cheese 4 J d. ,6ozs.Tea9d.,4 lbs.of  Sugar  lOd.  0 1 11| 

41b.ofSuet4d.,^lb.ofCoffee8d.,Vegetables6d.  0 16 

£16  3 

Breakfast  Every  Day. 

Tea  and  bread  and  butter,  fresh  egg  for  1 every 
day ; bacon  for  2 every  day ; tea  every  day ; bread  and 
butter,  toast  and  tea. 

Dinner. 

Sunday. — Three  pounds  of  beef,  baked  potatoes,  cab- 
bage, gooseberry  tart,  rice  pudding. 

Monday. — Cold  beef,  coffee,  tapioca  pudding,  goose- 
berry tart,  potatoes  roasted  in  their  jackets.  Children  : 
Potatoes  and  gravy. 

Tuesday. — One  and  a half  pounds  of  neck  of  mutton, 
stewed  with  carrots  and  turnips,  &c. ; rice  pudding. 

Wednesday. — One  pound  of  beefsteak,  potatoes,  cab- 
bage, rice  pudding,  stewed  rhubarb. 

Thursday .— One  and  a half  pounds  of  liver,  £ lb.  of 
bacon,  potatoes,  suet  pudding  and  treacle. 

Friday. — One  pound  of  mutton  chops  (done  on  the 
gridiron),  stewed  gooseberries,  rice  pudding. 
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Saturday. — One  pound  of  beefsteak  stewed  with 
carrots  and  turnips,  rice  pudding. 

Supper  for  Two. 

Sunday. — Cold  meat,  bread  and  cheese,  coffee. 
Monday. — Coffee  and  three  eggs  poached. 

Tuesday. — Coffee  and  bacon  (A  lb.). 

Wednesday. — Coffee  and  toasted  cheese. 

Thursday. — Coffee  and  three  eggs  poached. 

Friday. — Coffee  and  bacon  (|  lb.). 

Saturday. — Coffee  and  toasted  cheese. 


Exact  Expenses  for  a Family  of  6 Grown-up 
Working  People  (2  men),  at  5/10  per  head. 

£ s.  d. 

0 3 8 
Oil 

0 14  6 
0 2 41 
0 3 5 
0 10 
0 3 
0 1 10| 
Oil 
0 1 81 
o i n 

£1  14  111 

Breakfast  Every  Day. 

Tea,  bread  and  butter,  and  bacon. 


2 doz.  of  Flour  at  1/8,  Barm  4d. 

2 lbs.  of  Bacon  at  6|d.... 

15  lbs.  of  Meat  11/3,  6 lbs.  of  Sugar  1/3,  1 lb. 
of  Tea  2/- 

7 quarts  of  Milk  at  3|d.,  1 lb.  of  Rice  4d.  ... 

1 lb.  of  Lard  8d.,  1 lb.  of  Cheese  9d.,  Eggs  2/- 

\ lb.  of  Suet  4d.,  Vegetables  8d 

2|  lbs.  of  Butter  at  1/3 

3 score  of  Potatoes  at  7|d. 

\ lb.  of  Coffee  Sd.,  3 lbs.  of  Flour  5d. 

Fruit  1/-,  Treacle  l|d.,  2 lbs.  of  Jam  7d. 
Sardines  6|d.,  Herrings  3d.,  1 lb.  of  Cod  4d.... 
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Tea  Every  Day. 

Tea,  bread  and  butter,  occasionally  lettuce  or  jam. 

Dinner. 

Sunday. — Five  and  a half  pounds  of  roast  meat,  baked 
potatoes,  cabbage,  gooseberry  or  rhubarb  tart. 

Monday. — Cold  meat,  potatoes  in  jackets,  rice  pudding. 

Tuesday. — Two  pounds  of  stewed  beefsteak,  vegetables, 
rice  pudding. 

Wednesday. — One  and  a half  pounds  of  liver,  ginger- 
bread pudding. 

Thursday. — Two  pounds  of  neck  of  mutton  for  haricot, 
vegetables,  rice  pudding. 

Friday. — Four  pounds  and  a half  of  roast  mutton,  baked 
potatoes,  roly-poly  jam  pudding. 

Saturday. — Hot-pot,  boiled  potatoes,  rice  pudding. 

Supper. 

Sunday. — Cold  meat,  potatoes  in  jackets,  rice  pudding. 

Monday. — Coffee,  cod  fish  pie,  jam  open  tart. 

Tuesday. — Coffee,  bread  and  cheese,  sardines,  stewed 
gooseberries. 

Wednesday. — Herrings  and  hot  rice  pudding. 

Thursday. — Coffee,  canapes  of  sardines,  stewed  rhubarb. 

Friday. — Coffee,  bread  and  cheese,  hot  rice  pudding. 

Saturday. — Coffee,  toasted  cheese,  gooseberry  pasties. 


j 
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Actual  Expenses  for  Father,  Mother,  and  6 
Children  (ages  twelve  to  one  year). 


^ lb.  of  Tea 

2 lbs.  of  Butter  ... 

1 lb.  of  Treacle  ... 

5 lbs.  of  Sugar,  at  2|d.... 

7 quarts  of  Milk,  at  3^d. 

3 doz.  of  Flour  ... 

2 scores  of  Potatoes 

8 lbs.  of  Carrots  and  Turnips  . 

Cabbage  lid.,  Onions  Id. 

lbs.  of  Bacon,  at  Gird. 

2-lb.  jar  of  Jam  ... 

1 lb.  of  Currants  5d.,  Baisins  6d.,  Candied 

Peel  3d 

Eggs  Is.,  Sausages  6d.,  1 tin  of  Cocoa  5|d.  ... 
1 lb.  of  Lard  8d.,  1 lb.  of  Bice  4d.  ... 

4 lbs.  of  Meat,  at  lOd.  ... 

*1|  lbs.  of  Liver  6d.,  f lb.  of  Sausage,  at  6d. 
lb.  of  Beefsteak,  at  lOd. 


£ s.  d. 

0 10 
0 2 6 
0 0 2i 
0 1 0.1 
0 2 01 
0 5 0 
0 12 
0 0 4 
0 0 21 
0 1 11 
0 0 7 

0 12 
0 1 ll-i 
0 1 0~ 
0 3 4 
0 0 10 
0 0 5 


£1  4 81 

Breakfast. 

Bread  and  butter,  tea,  3 ozs.  of  bacon  for  two. 

Dinner. 

Sunday. — Boast  meat,  baked  potatoes,  cabbage,  boiled 
currant  and  raisin  pudding. 

* N.B. — I have  spent  2d.  more  on  Bacon,  2d.  more  on  Liver,  and  5d. 
more  on  Steak  than  the  estimate. 


Monday. — Cold  meat,  fried  potatoes,  rice  pudding. 
Tuesday. — 5 ozs.  of  bacon,  potatoes,  potato  pie  for  two. 
Wednesday. — 9 ozs.  of  bacon,  2 poached  eggs,  fried 
potatoes,  pancakes. 

Thursday. — lbs.  of  liver,  £ lb.  bacon,  potatoes, 
tapioca  pudding. 

Friday. — Sausages  and  potatoes,  5 ozs.  of  bacon  for 
the  children,  rice  pudding. 

Saturday. — Cocoa,  cake,  2 poached  eggs. 

Tea  Every  Day. 

Bread  and  butter,  treacle  or  jam. 

Supper  for  Two. 

Sunday. — Cocoa,  twc  boiled  eggs. 

Monday. — Cocoa,  ^ lb.  bacon. 

Tuesday. — Cocoa,  3 poached  eggs. 

Wednesday. — Cocoa,  b lb.  of  sausages. 

Tliu/rsday. — Cocoa,  potatoes,  and  cheese. 

Friday. — Cocoa,  2 poached  eggs. 

Saturday. — Cocoa,  \ lb.  of  beefsteak,  potatoes,  rice 
pudding. 


Housekeeping  for  4 (a  Widow  and  3 grown-up 
Children),  at  5/2i  per  head. — ( Communicated .) 

Breakfast. 

Bread  and  butter,  toast,  tea  or  coffee.  Two  s.  d. 
pounds  of  bacon  6|d.  lb.  (buying  side)  ...  ...  1 1 
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Dinner.  s.  d. 

Brought  forward...  1 1 

Sunday. — 4 lbs.  of  beef  3/4,  2 lbs.  potatoes  Id., 

2 lbs.  of  carrots  and  turnips  l|d.  (jam  tart)  ...  3 6 

Monday. — Cold  beef,  cabbage  2d.,  21bs.  potatoes 
(mashed)  Id.,  rice  pudding  Id.  ...  ...  ...  0 4 

Tuesday. — f lb.  liver  6d.,  Jib.  bacon  4d.,  4 lbs. 
potatoes  (in  their  jackets)  2d.,  apple  tart  3d.  ...  1 3 

Wednesday. — Hot-pot  (1  lb.  shoulder  of  beef ) 

8d.,  bread  pudding,  egg  and  lemon  peel  ljd.  ...  0 9J 

Thursday. — 1 J lbs.  neck  of  mutton  1/-,  carrots 
and  turnips  ljd.,  2 Jibs,  potatoes  Id.,  tapioca 
pudding — egg  Id.,  tapioca  Id.  ...  ...  ...  1 4J 

Friday. — 2 lbs.  of  cod  1/-,  mashed  potatoes  Id., 
apple  tart — 1J  lbs.  apples  3d.,  rice  pudding  Id...  1 4 

Tea. 

Bread  and  butter.  Pikelets  twice  3d.,  home- 
made cake  6d.,  2-lb.  jar  of  jam  1/-  1 9 

Supper. 

Bread  and  cheese,  or  bread  and  butter  and  cocoa. 


1 doz.  of  Flour  1/9,  Barm  3d 

...  2 

0 

2 lbs.  of  Butter  at  1/3  (dripping  for  pastry) 

...  2 

6 

1 lb.  of  Flour  for  pastry  

...  0 

2 

1 lb.  of  Cheese  

...  0 

9 

Jib.  Coffee  10d.,  J lb.  Tea  lid.  ... 

...  1 

9 

1 Tin  of  Cocoa  

...  0 

8 

5 lbs.  Sugar 

...  1 

2 

c£l  0 6 


133 


Supper  Dishes. 

Oatmeal  Porridge  and  Cheese. — Half-pound  of  oat- 
meal Id.,  ^ lb.  cheese  2d.=  3d.;  1 quart  cold  water  and 
salt.  Make  the  porridge  as  directed  : While  it  is  boiling 
grate  the  cheese  as  fine  as  possible,  and  when  the  porridge 
is  almost  cooked  enough  stir  in  the  cheese.  Eat  with 
milk.  Cheese  is  a strong  flesh-forming  food. 

Fresh  Herrings. — See  page  146. 

Poached  Eggs. — See  page  136. 

Potatoes  and  Cheese. — One  pound  of  cold  boiled 
potatoes  id.,  2 ozs.  of  cheese  Id.,  1 oz.  of  dripping  ^d.,  a 
pint  of  skim  milk  |d.=21d.  Mash  the  potatoes  until 
quite  smooth  : add  salt,  pepper,  dripping,  and  milk,  and 
by  degrees  the  cheese,  taking  care  it  is  thoroughly  well 
mixed  ; bake  for  10  minutes,  or  until  hot  through.  Grate 
a little  cheese  on  the  top. 

Finnan  Haddock. — See  page  137. 

Bloaters. — See  page  137. 

Cheese  Pudding.  — Half-pound  of  stale  bread  Jd., 
^lb.  cheese  lid.,  1 pint  of  skim  milk  Id.,  egg  ld.=4|d. 
Crumble  the  bread  small,  grate  the  cheese,  and  mix  them 
well  together  in  a pie  dish  or  tin,  adding  1 teaspoonful  of 
salt.  Heat  the  milk  but  do  not  let  it  boil,  beat  the  egg, 
mix  it  with  the  milk,  and  pour  over  the  bread  and  cheese. 
Let  it  stand  half  an  hour,  then  bake  for  half  an  hour  in  a 
slow  oven.  Half  a pint  more  milk  and  another  egg 
improves  it. 
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jCoOKING  AND  OTHER  JvECIPES. 


Tea. — Warm  the  teapot,  put  6 caddy-spoonfuls  of 
China  tea  and  2 of  Indian  tea;  boil  the  water  quickly, 
and  fill  the  teapot  directly  the  water  boils.  Never  let 
the  tea  be  infused  more  than  5 minutes. 

Oatmeal  Porridge. — Half-pound  oatmeal  Id.,  a quart 
of  cold  water,  and  salt.  Put  the  meal  and  salt  into  a bowl ; 
pour  in  the  water  very  gradually,  stirring  all  the  time  to 
keep  it  smooth.  Pour  into  a pan,  bring  it  to  the  boil, 
and  boil  at  least  half  an  hour,  stirring  often  with  a wooden 
spoon,  so  that  there  be  no  lumps.  Eat  it  with  milk. 

Coffee  (Soyer’s  method). — Heat  the  powder  in  a 
pan  over  the  fire,  stirring  it  for  2 minutes  ; pour  over  it  a 
pint  of  fast  boiling  water,  cover  closely  and  let  it  stand 
for  5 minutes  ; strain,  and  add  a pint  of  hot  milk  ; heat 
both  together  and  serve. 

To  make  Essence  of  Coffee. — Coffee  4d.,  chicory 
id.  = 4|d.  To  every  | lb.  of  coffee  1 teaspoonful  of 
powdered  chicory,  and  1 pint  of  water.  Let  the  coffee 
be  freshly  ground,  and,  if  possible,  be  freshly  roasted ; 
put  it  into  a percolator  or  filter,  and  let  the  water  be 
poured  slowly  over  it.  When  it  has  all  filtered  through, 
warm  the  coffee  sufficiently  to  bring  it  to  the  simmering 
point,  but  do  not  allow  it  to  boil ; then  filter  it  for  the 
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second  time.  Put  into  a clean  and  dry  bottle,  cork  it 
well,  and  it  will  be  good  for  several  days ; 2 table- 
spoonfuls enough  for  breakfast  cup  of  boiling  milk.  When 
the  essence  is  bottled,  pour  another  3 teacupfuls  of 
boiling  water  slowly  on  the  grounds,  which  when  filtered 
through  will  be  weak  coffee,  and  next  time  pour  it  in 
the  coffee  instead  of  water,  which  makes  it  better' 
essence.  Never  throw  away  grounds  without  using  them 
up  in  this  way,  and  cork  until  fresh  essence  is  wanted. 
This  can  be  quickly  prepared  with  only  boiling  water, 
and  saves  time  for  those  who  get  up  very  early. 

Frizzled  Bacon. — Cut  in  thin  slices,  trim  off  the  rind, 
roll  up  each  slice,  and  stick  a skewer  through  three  or 
four  together.  Cook  thoroughly  before  the  fire.  Do  not 
make  them  too  crisp. 

Kedgeree  (1). — Six  ounces  of  cold  cooked  cod  2^d., 
4 ozs.  of  boiled  rice  Id.,  3 tablespoonfuls  of  milk  |d., 
^ oz.  butter  4d.,  1 egg  Id.  = 5d.;  1 teaspoonful  dry 
mustard,  pepper,  salt,  and  a little  cayenne.  Prepare  the 
fish  and  rice  over  night ; shred  the  fish  finely.  Put  all 
except  the  egg  into  a stewpan,  and  heat  thoroughly  ; beat 
the  egg,  stir  it  in  and  serve  at  once. 

Kedgeree  (2). — Six  ounces  cooked  fish  (haddock)  3d., 
4 ozs.  boiled  rice  Id.,  3 eggs  2d.,  2 ozs.  butter  FJd.= 7 £d.; 
salt,  pepper,  and  a little  cayenne.  The  fish,  rice,  and 
2 eggs  must  be  boiled  over  night.  Shred  the  fish  finely, 
chop  the  eggs,  put  the  butter  into  the  pan,  add  all 
the  other  ingredients,  and  let  them  heat  thoroughly  ; beat 
1 egg,  stir  it  in,  adding  salt  and  pepper,  and  serve 
very  hot. 
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Devilled  Ham. — Half-pound  ham  4^d.,  mustard  and 
vinegar  £d.=5d.  Take  J lb.  of  thin  slices  of  ham  spread 
with  French  mustard  much  diluted  with  oil  and  vinegar ; 
lay  in  a pan,  and  cook  in  an  oven  dish,  with  mashed 
potatoes. 

Boiled  Eggs. — Put  the  eggs  into  cold  water,  bring  it 
to  the  boil  as  rapidly  as  possible,  and  take  out  the  eggs 
the  instant  it  boils. 

Omelette. — Three  eggs  3d.,  i oz.  butter  id.,  2 tea- 
spoonfuls powdered  herbs  ^d.=3|d.  Break  the  eggs, 
separating  the  yolks  from  the  whites ; beat  the  yolks, 
adding  seasoning ; to  the  whites  add  a pinch  of  salt,  beat 
them  to  a solid  froth,  then  stir  them  lightly  to  the  yolks. 
Melt  the  butter  in  the  omelette  pan,  but  do  not  make  it 
hot.  Pour  in  the  eggs,  with  the  herbs  added,  beating  up 
to  the  last  moment. 

Poached  Eggs. — Eggs  Id.  each.  Break  each  egg  into 
a separate  cup.  Have  the  pan  half  full  of  boiling  water 
slightly  salted.  Take  it  off  the  fire,  and  put  in  the  eggs, 
one  by  one,  and  simmer  gently.  Let  the  eggs  cook  until 
the  white  is  firm.  Lift  out  carefully,  and  serve  on  fried 
ham  or  toast. 

Ham  Toast. — Quarter  pound  lean  ham  (chopped  very 
fine)  3d.,  i oz.  of  butter  Jd.,  the  yolk  of  an  egg  ld.=4+d.; 
a dust  of  cayenne  and  a teaspoonful  of  cream  or  milk. 
Stir  over  the  fire  until  it  thickens,  then  spread  on  toast. 

Boiled  Ham.— Ham  9d.  or  lOd.  per  pound.  Soak  the 
ham  in  water  for  12  hours,  dry  it,  scrape  and  take  away 
any  spots ; cover  with  cold  water,  in  a large  saucepan ; 
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bring  it  slowly  to  the  boil,  skimming  carefully,  then 
throw  in  a bunch  of  sweet  herbs  and  two  or  three  carrots, 
cut  up.  Draw  the  pan  to  the  side  and  let  it  simmer  very 
gently  from  3 to  4£  hours  ; then  bake  for  half  an  hour. 
Take  out  the  ham,  strip  off  the  skin,  drain  it,  and  sprinkle 
thickly  with  bread  crumbs,  and  return  to  the  oven  for 
5 minutes.  A 16-lb.  ham  loses  6 lbs.  from  bone,  shrink- 
age, and  waste.  A ham  at  7^d.  per  lb.,  will  be  about  Is. 
per  lb.  net.  Allow  2 ozs.  net  to  each  person. 

Broiled  Bloaters  on  Toast. — 4 kippered  herrings  4d., 
butter  Id. =5d.  Choose  the  herrings  not  too  dry,  and  split 
them  in  two.  Pour  a quart  of  boiling  water  over  them, 
and  let  them  soak  5 minutes ; dry  them  on  a cloth,  then 
broil  them  4 or  5 minutes  on  a gridiron.  Have  ready  4 
thin  slices  of  toast  lightly  buttered.  Take  all  bones 
from  the  herrings. 

Dressed  Crab. — When  boiled  empty  the  large  shell ; 
mix  the  flesh  with  a very  little  oil,  vinegar,  salt,  white 
pepper,  and  cayenne  to  your  taste.  Replace  the  meat  in 
the  large  shell  and  place  it  in  the  dish  with  the  claws. 

Marmalade. — 24  oranges  1/6,  about  24  lbs.  of  sugar 
5/-  = 6/6.  Seville  oranges  cut  very  fine,  taking  out  the 
pips  only ; weigh,  and  to  every  pound  of  fruit  put  3 pints 
of  cold  water ; let  it  soak  for  24  hours,  and  then  boil 
until  quite  tender ; wait  24  hours,  weigh,  and  to  every 
pound  of  fruit  and  water  add  1|  lbs.  of  sugar.  Boil  the 
whole  quickly  until  quite  transparent. 

Dried  Haddock. — Haddock3|d.,  1 oz.  butter  ld.=4|d. 
The  Aberdeen  haddies  are  the  best ; steep  in  cold  water 


138 


over  night,  and  in  the  morning  lay  in  a shallow  tin ; 
pepper  lightly,  put  some  morsels  of  butter  over  them, 
and  let  them  cook  before  the  fire  or  in  the  oven 
until  done  through.  Cut  the  haddock  into  neat  square 
pieces  ; have  ready  a pan  of  boiling  water,  lay  in  the  fish, 
bay  leaves,  and  herbs.  Cover  it  close ; keep  it  on  the 
fire  1 minute,  then  take  it  off  altogether,  and  let  it  stand 
10  minutes.  Take  out  the  fish,  put  a morsel  of  butter 
on  each  piece,  sprinkle  with  pepper,  and  serve  on  a hot 
dish. 


jb  O U P S . 

Economical  Stock  fok  Soup.— Two  lbs.  of  beef  bone 
2d.,  2 carrots  and  1 turnip  Id.,  1 small  onion  and  green 
herbs  Jd.,  10  white  and  6 black  -pepper  corns  Id.  = 4|d. 
Chop  up  the  bones  (having  taken  off  all  the  meat)  and 
put  into  a saucepan ; wabh,  cut  up,  and  add  2 carrots 
and  1 turnip ; skin,  cut  up,  and  add  1 onion  and  a small 
bunch  of  herbs,  a pinch  of  salt,  10  white  peppercorns 
and  6 black  peppercorns  (crushed),  and  2 quarts  of  cold 
water.  Pour  over  and  bring  to  the  boil,  and  simmer 
gently  until  reduced  to  half  the  quantity.  Strain  into  a 
basin.  When  cold  take  off  the  fat.  A few  trimmings  of 
bacon  are  an  improvement,  but  not  necessary. 

Fish  Stock. — Bones  from  fish  of  day  before,  1 carrot 
and  1 turnip  id.,  stick  of  celery  Id.,  peppercorns  and  bay 
leaf  £d.=2d.  Fillet  a plaice  or  2 soles  carefully  ; put  the 
skin,  head,  tail  and  bones  into  a stewpan  (having  washed 
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them  well) ; wash,  slice,  and  add  1 carrot,  1 turnip,  a 
stick  of  celery,  and  1 bay  leaf ; crush  and  add  6 white 
and  3 black  peppercorns,  and  1 pint  of  cold  water.  Bring 
to  the  boil,  and  simmer  until  half  the  quantity.  Strain 
into  a basin.  For  Soup,  add  | pint  of  milk,  1 teaspoonful 
of  anchovy  sauce,  1 dessertspoonful  of  corn  flour,  and 
just  before  serving,  3 tablespoonfuls  of  fried  bread,  in 
small  squares. 

Shrimp  Soup. — As  above,  but  half-a-pint  of  shrimps 
instead  of  bread. 

Potato  Soup. — Veal  bones  for  2 quarts  of  stock  2d., 
potatoes  |d.,  1 teacupful  of  milk  ^d.,  1 good  sized  onion 
and  1 turnip  id.,  1 tablespoonful  of  chopped  parsley  |d., 
1 oz.  of  butter  Id.,  outer  sticks  of  some  celery  or  celery 
seed  Jd.  = 5Jd.  Take  6 large  boiled  potatoes,  the  outer 
sticks  of  some  celery,  and  a good  sized  onion,  cut  all  up 
small,  add  seasoning  of  salt  and  pepper,  and  simmer  all 
in  3 pints  of  stock  for  2 hours.  Then  rub  through  a 
sieve  while  hot ; add  a large  tablespoonful  of  minced 
parsley,  1 oz.  of  butter,  and  a cup  of  hot  milk.  Boil  up 
and  serve  with  fried  bread. 

Carrot  Soup. — Stock  from  beef  bones ; 2 lbs.  carrots 
Id.,  2 turnips  and  2 onions  |d.,  teacupful  milk  id.=2d.; 
pepper,  salt,  sprig  lemon  thyme.  Brush  and  scrape  the 
carrots  and  turnips,  peel  the  onions,  cut  them  all  in 
pieces,  and  stew  with  the  stock  for  3 hours.  Pulp  all 
through  a colander,  add  the  thyme,  salt,  and  pepper. 
Boil  ten  minutes,  stirring  often.  Take  out  the  thyme, 
and  add  the  milk  or,  better  still,  cream. 
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Pea  Sour. — One  pint  of  split  peas  ljd.,  2 quarts  of 
water,  2 ozs.  of  lean  bacon  Id.,  bones  2d.,  1 turnip  Id., 

1 bead  of  celery  l jd.  = 6|d.  Put  a pint  of  split  peas 
into  2 quarts  of  stock,  with  2 ozs.  of  lean  ham;  add  half 
a head  of  celery,  cut  small,  and  2 small  turnips ; let  it 
boil  gently,  and  then  rub  it  through  a fine  colander  with 
a wooden  spoon.  Mix  a spoonful  of  flour  and  water  well 
together,  and  boil  it  in  the  soup  with  another  half  head 
of  celery  sliced  thin  and  a little  pepper,  salt,  and  cayenne 
to  your  taste.  Serve  with  fried  bread,  cut  into  dice,  and 
pounded  mint. 

Mulligatawny  Soup. — Stock  3 pints  (from  beef  bones), 

2 onions  |d.,  1 teacup  of  milk  £d.,  2 ozs.  of  flour  |d.  ; 
salt  and  curry  powder  (1  teaspoonful  each)  |d.=l|d. 
Slice  the  onions,  stew  them  in  the  stock  for  2 hours, 
then  mix  the  flour,  curry  powder,  and  salt  evenly  with 
the  milk,  add  this  to  the  soup  ; boil  for  10  minutes, 
stirring  often,  and  serve  with  dry  rice  and  a lemon  cut 
in  quarters. 

Lentil  Soup. — Half-pound  of  split  lentils  l^d.,  vege- 
tables Id.,  butter  |d.  = 2|d.  Wash  the  lentils  in  warm 
water  over  night,  and  pick  them  over.  Then  put  them 
to  soak  for  12  hours  in  2 quarts  of  cold  water.  Three 
hours  and  three-quarters  before  dinner  put  them  on  to 
stew,  with  1 onion,  1 turnip,  and  1 carrot,  washed, pared 
thin,  and  sliced  ; 15  minutes  before  dinner  turn  the 
whole  into  a colander  or  sieve,  pulp  it  through  with  a 
large  spoon  ; put  the  soup  again  into  the  saucepan  ; add 
a piece  of  butter  the  size  of  a walnut,  also  pepper  and 
salt ; warm  it  without  boiling,  and  serve. 
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Palestine  Soup. — Six  pounds  artichokes  (Jerusalem) 
6d.,  3 turnips  and  1 onion  Id.,  1 head  of  celery  2d.,  bones 
for  white  stock  3d.,  £ pint  of  cream  6d.  = ls.  6d.;  salt, 
cayenne,  and  1 lump  of  sugar.  Pare  and  cut  into  pieces 
6 lbs.  of  Jerusalem  artichokes,  3 turnips,  1 onion,  and  a 
head  of  celery ; put  them  into  a stewpan,  with  enough 
white  stock  to  cover  them,  and  let  them  boil  gently  for 
an  hour,  until  tender,  then  rub  through  a sieve.  If  the 
puree  be  too  thick,  thin  it  with  a little  new  milk,  boil  all 
together  again,  season  with  a spoonful  of  sugar,  pepper, 
and  salt,  and  cayenne,  to  your  taste  ; just  before  serving 
pour  in  £ a pint  of  boiling  cream.  Serve  very  hot,  with 
fried  bread. 

Palestine  Soup  (2). — 3 lbs.  artichokes  3d.,  milk  Id., 
bones  from  veal  3d.,  vegetables  2d.=9d.  Flavour  stock 
made  from  the  veal  bones  with  1 carrot,  1 turnip,  1 onion, 
and  celery  tops ; boil  with  the  artichokes.  Strain  through 
a sieve,  and  work  the  artichokes  through  the  sieve.  Boil 
up  and  add  the  milk  before  serving.  If  a rich  soup  is 
preferred,  3d.  worth  of  cream  may  be  added.  Potato 
soup  is  made  in  the  same  way,  substituting  potatoes  for 
artichokes. 

Very  Good  Scotch  Broth. — 5 lbs.  of  neck  of  mutton 
3s.  4d.,  1 lb.  of  carrots  and  1 lb.  of  turnips  3d.,  2 onions, 
bunch  of  parsley  Id.,  outside  of  celery=3s.  8d.  Cut  off 
6 chops,  put  them  in  a pan  to  stew,  adding  carrots, 
turnips,  onions,  and  celery.  Cover  them  with  cold 
water.  When  the  chops  are  tender  take  them  out,  and 
leave  the  remainder  to  stew  to  a rag.  Then  strain  it 
into  a basin,  and  the  following  day  skim  the  fat  off ; add 
the  chops  and  a little  carrot  and  turnip  cut  into  dice,  and 
finely- chopped  parsley.  (Original  recipe.) 
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Jardiniere  Soup. — Two  quarts  of  clear  stock  (from 
bones)  21d.,  2 potatoes,  2 onions,  2 turnips,  2 carrots  2d., 
some  of  the  green  part  of  celery  id.  = 5d.  Season  to  taste; 
■add  a lump  of  sugar  and  sprig  of  thyme.  Brush,  pare, 
and  slice  the  vegetables ; boil  them  for  3 hours,  pulp 
through  a colander  ; add  pepper  and  salt.  Warm  and 
serve. 

Very  Good  Gravy  Soup. — 2 lbs.  of  gravy  beef  Is.  4d., 
half  a calf’s  head  Is.  3d.,  1 glass  of  sherry  (claret  glass) 
2d.,  vegetables  ld.=2s.  lOd.  Stew  the  calf’s  head  4 or 
5 hours  on  the  previous  day ; add  to  the  stock  2 lbs.  of 
gravy  beef,  cut  up.  Stew  for  1|  hours  with  1 large 
carrot,  1 large  turnip,  and  celery  tops.  Strain  through 
a sieve,  and  let  it  go  cold.  Warm  up  for  dinner,  and  add 
the  sherry.  (Original  recipe.) 


Mrs.  Bichmonds'  Beeves. — S.P.C.K. 

White  Haricot-bean  Soup. — One  pint  of  beans  l|d., 
milk  and  butter  fd.  = 2d. ; 2 quarts  water.  Wash  the 
beans  over  night,  and  set  to  soak  in  cold  water.  Boil 
4 hours  before  dinner  time,  and  pulp  through  a sieve. 
Add  the  milk,  salt,  and  butter,  and  make  the  soup  boil 
before  serving.  This  is  another  very  good  soup,  full  of 
nourishment,  and  easy  to  make.  If  wanted  for  a dinner 
for  children,  without  a dish  of  more  solid  food,  it  is  a 
good  plan  to  cut  up  slices  of  bread  (one  for  each  child) 
into  dice  half  an  inch  square,  and  fry  them  a nice  light 
brown,  to  eat  with  the  soup.  This  forms  an  excellent 
dinner  for  children  at  a very  small  cost.  In  pulping  the 
beans  through  a colander,  press  them  against  the  side  to 
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break  them.  Then  pour  over  them  a little  of  the  hot 
soup,  which  will  make  them  pulp  better.  A little  patient 
work  will  often  make  them  go  through,  when  at  first  they 
seem  too  hard  to  do  so. 

Vegetable  Soup. — Three  potatoes  £d.,  3 onions  id., 
3 turnips  ^d.,  3 carrots  id.,  3 ozs.  of  dripping  Id.  = 3d.; 
3 quarts  of  water.  Brush,  pare,  and  slice  the  vegetables, 
boil  them  for  three  hours  (or  more  if  the  carrots  are  old) , 
pulp  them  through  a colander,  add  pepper  and  salt ; 
warm,  and  serve.  Those  of  us  who  have  a garden  may 
make  this  nice  soup  very  cheaply.  If  made  with  stock, 
you  can  leave  out  the  dripping.  A sprig  of  lemon  thyme 
adds  to  the  flavour,  but  it  must  only  be  put  in  for  the 
last  twenty  minutes. 

Onion  Soup. — Three  large  onions  Id.,  2 tablespoonfuls 
of  flour  -Jd.,  2 ozs.  of  dripping  -£d.  = 2d.  ; 2 quarts  of 
water,  1 teaspoonful  of  salt,  and  a lump  of  soda  the  size 
of  a nut.  Peel  the  onions,  and  soak  them  for  twenty 
minutes  in  hot  water,  in  which  the  soda  is  dissolved. 
Drain  the  water  away,  cut  the  onions  in  rings  ; put  the 
fat  into  the  saucepan,  and  when  it  is  quite  hot  fry  them 
a nice  brown  ; mix  the  flour  evenly  with  a pint  of  the 
water,  add  it  to  the  onions,  and  fry  it  brown ; pour  from 
a kettle  three  pints  of  hot  water  into  this,  and  bring  it  to 
the  boil,  stirring  it  often.  Serve  with  toast  cut  into  dice. 
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Fish. 

Boiled  Salmon  Trout. — One  pound  salmon  trout  Is. 
Rub  and  wipe  the  fish  very  dry.  Put  it  into  boiling 
water  with  a wineglassful  of  vinegar,  2 tablespoonfuls  of 
salt,  and  a piece  of  horseradish.  Boil  slowly  for  20 
minutes,  taking  care  that  the  skin  is  not  broken,  and 
serve  them  on  a napkin,  with  melted  butter.  Average 
trout  | lb. 

Curried  Cod. — One  pound  of  cod  6d.,  2 onions  and 
2 ozs.  butter  2d. =8d.  Take  some  cod,  pull  it  into  large 
flakes  ; put  into  a stewpan,  with  half  a fried  onion.  Pour 
over  it  enough  good  stock  to  cover  it ; add  a teaspoonful 
of  curry  powder  and  2 ozs.  of  butter,  with  salt  to  taste, 
also  the  juice  of  half  a lemon.  Simmer  until  the  fish  is 
cooked  ; thicken  the  gravy  and  serve. 

Cod  Steaks  Baked. — One  and  a half  lbs.  of  cod  steaks 
9d.,  1 oz.  of  bread  crumbs,  1 oz.  of  butter  Id.,  1 tea- 
spoonful of  mustard,  half  a teaspoonful  of  powdered 
herbs,  pepper  and  salt  gd.=10Jd.  Brush  the  steaks  over 
very  lightly  with  mustard,  lay  them  on  a well-buttered 
dish,  mix  the  bread  crumbs,  herbs,  pepper,  and  salt,  and 
sprinkle  thickly  over  the  fish.  Put  the  remainder  of  the 
butter  in  small  pieces  on  the  top,  and  bake  for  20  minutes 
or  half  an  hour.  All  baked  fish  should  be  cooked  in  the 
dish  in  which  it  is  to  be  served.  Cook  in  a moderate 
oven  ; if  it  is  very  hot,  a piece  of  buttered  paper  must  be 
laid  over  the  fish. 
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Fried  Sparling. — Wipe  them  very  dry ; beat  1 egg, 
mixing  with  it  a quarter  teaspoonful  of  salt;  brush  the 
fish  carefully  over  with  egg,  and  cover  with  fried  bread 
crumbs.  Fry  a golden  brown  in  boiling  fat ; drain  them 
on  paper  and  serve. 

Baked  Haddock. — One  haddock  3d.,  veal  stuffing  2d., 
bread  crumbs  gd.,  and  1 egg  ld.=6£d.  Thoroughly  clean 
and  dry  the  haddock,  fill  the  inside  with  veal  stuffing, 
sew  it  up  and  curl  the  tail  into  its  mouth  ; brush  it  over 
with  egg,  and  strew  bread-crumbs  over  it,  and  set  it  to 
bake  in  a warm  oven  for  about  half  an  hour  (if  it  is  a 
Dublin  Bay  haddock,  twice  the  time).  Serve  it  on  a dish, 
without  a napkin,  with  anchovy  sauce  or  melted  butter. 

Lobster  Cutlets. — One  lobster  Is.  6d.,  1 teaspoonful 
of  chopped  parsley  ^d,.  = Is.  64d. ; 1 teaspoonful  of 
anchovy  sauce,  a small  piece  of  onion,  and  one  bit  of 
lemon  peel  cut  thin.  Take  all  the  meat  from  a lobster 
(or  out  of  one  of  the  best  tins),  cut  it  up  in  little  pieces, 
with  a small  piece  of  onion,  a teaspoonful  of  chopped 
parsley,  a teaspoonful  of  anchovy  sauce,  a dust  of  cayenne, 
and  a piece  of  thin  lemon  peel  the  size  of  a thumb-nail ; 
pound  all  in  a mortar  till  smooth,  and  mix  in  sufficient 
lobster  butter  to  make  the  whole  a bright  red  ; then  add 
butter  till  the  mixture  can  be  easily  moulded ; after- 
moulding,  flour  them ; then  egg  and  bread-crumb  them 
till  of  a delicate  brown  ; stick  in  each  a little  piece  of 
the  tips  of  the  small  claws  to  represent  a cutlet  bone. 
Serve  with  fried  parsley  in  the  centre.  Lobster  butter 
is  made  by  pounding  the  spawn  with  some  butter  in  the 
mortar. 
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Fresh  Herrings  Broiled.— Split  the  herrings  open, 
take  out  the  bones,  wash  them  carefully,  dry  thoroughly, 
cut  off  the  heads,  and  dredge  with  flour.  Broil  on  a grid - 
♦ iron,  the  back  first,  and  then  turn. 

Fillets  of  Sole.— Two  soles  2s.  8d.,  2 eggs  2d.,  and 
bread  crumbs  |d.  = 2s.  lOJd.  Get  the  soles  filleted  at 
the  fishmonger’s ; dip  the  fillets  into  the  yolk  of  1 well- 
beaten  egg,  and  then  into  bread  crumbs ; then  into  the 
egg  a second  time,  and  again  sprinkle  with  crumbs ; fry 
them  in  hot  lard,  or  clarified  butter  ; garnish  with  parsley 
and  slices  of  lemon. 

Fish  Cakes. — | lb.  of  cold  cooked  fish  3d.,  x lb.  of 
cold  potatoes  mashed  id.,  \ oz.  of  dripping  |d.,  1 table- 
spoonful of  milk,  | spoonful  of  salt,  ^ teaspoonful  of 
pepper  |d.=4d.  Remove  all  skin  or  bone,  break  up  the 
fish  in  small  pieces,  mix  well  with  the  potatoes.  Shape 
the  mixture  into  little  cakes  on  a floured  board  with  a 
knife  dipped  in  flour.  Brush  each  cake  over  with  milk, 
and  toss  it  in  flour  in  a sheet  of  kitchen  paper. 

Scalloped  Oysters. — Three  dozen  oysters  at  Is.  4d. 
per  score  2s.  3d.,  about  a large  teacupful  of  bread  crumbs 
■Jd.,  2 ozs.  of  fresh  butter  and  pepper  2d.=2s.  5gd.  Butter 
some  scallop  shells,  strew  in  a layer  of  grated  bread,  then 
put  some  thin  slices  of  butter,  and  oysters  enough  to  fill 
your  shells  or  dish,  cover  them  thickly  with  bread  crumbs, 
again  add  slices  of  butter,  pepper  the  whole  well,  add  a 
little  of  the  liquor  from  the  oysters,  and  put  butter  over 
the  whole  surface.  Place  in  a quick  oven  ; brown  with  a 
salamander,  or  hold  the  kitchen  shovel,  red  hot,  closely 
enough  to  brown  the  scallops.  Serve  in  their  shells. 
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j^NTREES. 

Cueeied  Rabbit. — -Prepare  the  curry  as  above,  adding, 
instead  of  the  shrimps,  rabbit,  previously  jointed  and 
fried  with  onion.  Serve  with  boiled  rice.  (Wineglass  of 
sherry  improves  it.) 

Mutton  Cutlets,  with  Tomato  Sauce. — One  and  a 
half  pounds  neck  of  mutton  cutlets  Is.  1-id.,  tomato  sauce 
4d.=ls.  5Jd.  Beat  the  cutlets  flat  to  about  | inch  in 
thickness,  season  with  pepper  and  salt ; beat  the  yolk  of 
an  egg,  brush  it  lightly  over  the  cutlets,  then  dip  into 
bread  crumbs  ; melt  2 ounces  of  butter  in  an  omelet  pan, 
and  put  the  cutlets  in  it ; set  it  over  a gentle,  clear  fire 
for  5 minutes ; turn  them  over,  do  them  for  5 minutes 
longer,  lay  them  on  a clean  cloth,  then  put  them  in  a 
dish,  one  leaning  over  another  in  a circle,  with  puree  of 
good  tomato  sauce  in  the  centre.  Peas  may  be  put  in 
the  centre  without  tomatoes. 

Angels  on  Hoeseback. — Quarter  pound  of  fat  bacon 
2d.,  20  oysters  (American)  Is.  4d.,  essence  of  anchovy, 
cayenne,  and  lemon  juice  ld.  = ls.  3d.  Cut  the  bacon 
in  very  thin  slices,  trimming  off  all  the  rind ; take 
1 oyster,  beard  it,  add  to  it  2 drops  of  anchovy  essence, 
3 drops  of  lemon  juice,  and  2 grains  of  cayenne;  roll  it 
firmly  in  a slice  of  bacon,  and  when  all  are  rolled  put 
them  on  small  skewers — about  5 on  each,  and  fry  them 
or  cook  them  in  a dutch  oven  before  the  fire.  Serve  each 
roll  on  a piece  of  fried  bread. 
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Mutton  Curried. — Prepare  the  curry  as  above,  and 
add  the  slices  of  cold  mutton.  Serve  with  boiled  rice. 

Veal  Cutlets. — One  and  a half  pounds  from  fillet  of 
veal  Is.  3d.,  ^lb.  bacon  4d.,  1 egg  ld.=ls.  8d.  Cut  the 
veal  into  cutlets,  about  £ inch  thick,  the  size  of  crown 
piece,  dip  into  egg,  cover  with  bread  crumbs  mixed  with 
cayenne,  salt,  and  nutmeg.  Fry  a nice  brown  in  boiling 
fat.  Arrange  round  a dish,  with  bacon  ; peas  in  the 
centre. 

Fillets  of  Beef.— Two  pounds  under-cut  of  sirloin 
of  beef  Is.  8d.,  1 lemon  Id.,  2 ozs.  of  butter  Hd.,  and  a 
little  good  gravy,  with  sherry  lid.  = 2s.  Cut  the  under- 
cut of  a sirloin  of  beef  into  small  slices,  fry  them  for  8 
minutes  in  2 ozs.  of  butter,  warm  the  gravy,  and  squeeze 
half  a lemon  into  it,  with  a small  wine-glassful  of  sherry. 
Serve  in  a silver  dish,  with  wall  of  potatoes  in  the 
middle. 

Curried  Shrimps. — One  pint  of  picked  shrimps  9d., 

1 tablespoonful  of  curry  Id.,  ^ pint  of  stock,  1 large  onion, 

2 ozs.  of  butter  2d.,  a tablespoonful  of  vinegar=ls.  Mix 
1 tablespoonful  of  curry  powder  and  1 tablespoonful  of 
flour,  with  a little  water,  into  a smooth  paste ; then  stir 
it  into  half  a pint  of  good  stock  or  gravy  soup ; add  a 
large  onion,  sliced  and  fried,  and  simmer  in  a saucepan 
for  a long  time  ; then  add  the  shrimps,  stirring  occasion- 
ally ; then  add  2 ozs.  of  butter  and  1 tablespoonful  of 
vinegar,  and  simmer  for  a quarter  of  an  hour  longer. 
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JA  E A T S . 

Spiced  Beef. — Six  pounds  of  beef  4s.  3d.,  1 oz.  of  bay 
salt  (saltpetre)  |d.,  4ozs.  salt  |d.,  £ oz.  of  pepper,  \ oz. 
of  allspice,  ^ oz.  of  nutmeg,  and  J oz.  of  brown  sugar 
4d.=4s.  7§d.  Lay  the  beef  in  a pickling  pan,  mix  the 
salts,  sugar,  and  spices  well  into  the  beef.  Turn  it  and 
rub  well  every  morning  for  a fortnight  in  summer,  and 
three  weeks  in  winter.  When  required,  place  it  in  a pan 
or  jar,  cover  it  over  with  a thick  paste  of  flour  and  water, 
and  bake  for  2 or  3 hours.  Let  it  cool  in  the  jar  for  an 
hour,  and  then  turn  out.  Serve  cold. 

Sirloin  of  Beef. — Eight  pounds  of  beef  at  9d.  = 6s. 
Have  the  fire  very  hot  to  start  with  ; wash  the  joint 
thoroughly  in  hot  water,  and  dry  it.  Flour  it  well,  and 
sprinkle  with  salt.  Let  it  cook  quickly  for  10  minutes, 
then  roast  more  slowly.  Baste  every  20  minutes,  and 
allow  20  minutes  for  cooking  to  each  pound  of  meat. 

Stewed  Beefsteak  (2).— Brown  1 lb.  of  steak  (9d.) 
slightly  in  a frying  pan  ; then  place  it  in  a stewpan, 
with  a carrot,  a turnip,  and  a large  onion,  all  sliced. 
Cover  the  meat  with  enough  stock.  Let  it  stew  very 
gently,  and  sprinkle  a little  chopped  parsley  over  it 
before  serving.  Thicken  the  gravy  with  a little  butter 
and  flour,  and  add  a few  port  wine  dregs,  a little  mush- 
room ketchup  and  Worcester  sauce.  Send  to  table  with 
it  carrots  and  turnips,  cut  into  shapes  and  cooked  in 
stock.  Cost  Is. 
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Stewed  Rabbit. — One  rabbit  Is.  2d.,  1±  ozs.  butter 
l^d.,  i lemon  id.,  wineglass  of  sherry  ld.  = ls.  5d.  Cut 
the  rabbit  into  joints,  Fry  in  butter  and  onion.  Stew 
in  good  gravy,  flavoured  with  a clove,  a little  lemon  juice, 
lemon  peel,  and  1 wineglass  of  sherry.  Thicken  the 
gravy  with  a piece  of  butter,  the  size  of  a small  nut, 
rolled  in  flour. 

Ham  and  Peas. — Take  a cupful  of  peas  that  have 
been  cooked  the  day  before,  warm  them  by  standing  the 
cup  in  a pan  of  boiling  water  for  a few  minutes.  Break 
4 eggs,  and  beat  them  with  a tablespoonful  of  good  cream ; 
melt  1 oz.  of  butter  in  a pan,  add  the  peas  to  the  eggs ; 
add  pepper,  salt,  and  cayenne.  A quarter  of  a pound  of 
cooked  ham  cut  into  small  dice  may  be  cooked  in  the 
same  way,  but  it  must  be  warmed  through  before  adding 
to  the  eggs,  with  a little  more  butter,  salt  omitted.  Pour 
the  mixture  into  the  pan,  and  serve  on  slices  of  toast.  9d. 

Pigeon  Pie. — Two  pigeons  2s.,  a rumpsteak  Is., 
pepper,  salt,  a little  gravy,  2 ozs.  of  butter  l^d.,  and 
pastry  3d.=3s.  4|d.  Lay  a rim  of  paste  round  the  edge 
of  a pie  dish ; put  at  the  bottom  a thin  beefsteak,  sprinkled 
with  pepper  and  salt.  Pick  and  prepare  the  pigeons, 
wash  very  clean,  cut  off  the  feet  and  press  the  legs  into 
the  sides,  put  a bit  of  butter  and  pepper  and  salt  inside 
each,  lay  them  in  the  dish  breast  upwards,  and  the  necks 
and  gizzards  between  them;  sprinkle  pepper  and  salt  over 
them,  add  the  yolks  of  3 hard-boiled  eggs,  lay  a thin 
sheet  of  paste  over  the  top,  then  a puff  paste  half  an  inch 
thick  over  that ; cut  it  close  to  the  dish  ; brush  it  over 
with  egg,  ornament  the  top,  and  stick  the  four  feet  out  of 
it.  When  done,  pour  in  a little  good  gravy. 
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Beef  Rissoles. — Half-a-pound  of  cold  beef,  ^ lb.  of 
bacon  4d.,  bread  crumbs  id.,  1 egg  Id.,  2 ozs.  of  flour 
id.,  1 oz.  of  chopped  parsley  and  thyme  £d.=6d.  ; a 
little  milk,  salt,  and  pepper. 

Shepherd's  Pie. — Mince  the  remains  of  some  cold 
beef,  season  with  a very  little  onion,  pepper,  and  salt; 
pour  in  1 teacupful  of  good  gravy ; fill  a pie-dish  three 
parts  full  with  the  meat ; cover  with  mashed  potatoes  ; 
cook  in  a moderate  oven.  The  mashed  potatoes  should 
be  quite  brown. 

Broiled  Beefsteak  (1). — Two  pounds  of  rumpsteak 
Is.  8d.,  1 ounce  of  butter,  and  1 tablespoonful  of  ketchup 
ld.=ls.  9d. ; pepper  and  salt.  Have  a very  hot  and 
clear  fire,  rub  the  gridiron  with  salt,  and  put  it  close  to 
the  fire,  gradually  raising  as  the  meat  is  cooked.  Never 
stick  a fork  into  the  meat ; turn  it  with  tongs.  Get  a 
rumpsteak  about  | inch  or  inch  thick.  Divide  it  in 
two.  A fork  may  be  stuck  into  the  fat  of  the  steak  if  you 
have  no  tongs.  Have  ready  a hot  dish,  on  which  you 
have  placed  a lump  of  butter  the  size  of  a walnut,  a 
tablespoonful  of  mushroom  ketchup,  and  a little  salt  and 
pepper.  Lightly  rub  the  steaks  with  butter.  Serve 
quickly. 

Haricot  Mutton. — Two  pounds  loin  of  mutton  Is.  6d., 
2 onions  id.,  glass  of  port  wine  2d.,  2 dessert-spoonfuls  of 
mushroom  ketchup  id.,  2 turnips  id.,  2 carrots  |d.,  half 
a head  of  celery  Id.,  a large  piece  of  butter  ld.=2s.; 
£ pint  of  gravy,  a little  flour,  pepper,  and  salt.  Divide 
the  chops  of  a loin  of  mutton,  and  take  off  some  of  the 
fat ; cut  2 onions  into  rings,  and  fry  them  with  the  meat 


a nice  brown,  in  a good  sized  piece  of  butter  ; thicken  a 
half  pint  of  gravy  with  a little  corn  flour,  and  pour  itover 
the  chops.  Set  them  at  the  side  of  the  fire  to  stew  slowly 
for  three-quarters  of  an  hour  or  rather  more  ; parboil  2 
carrots,  2 turnips,  and  half  a head  of  celery ; cut  the 
former  into  shapes  and  the  celery  into  slices,  and  add  them 
to  the  meat.  About  20  minutes  before  serving  pour  in  a 
glass  of  port  wine,  2 spoonfuls  of  ketchup,  and  after 
boiling  it  up  once,  serve  it  hot. 

Hot-Pot. — Put  a layer  of  thin  slices  of  mutton  at  the 
bottom  of  a tin  pie-dish.  Season  with  pepper  and  salt, 
and  a very  little  finely-chopped  onion  ; then  a layer  of 
potatoes  sliced,  and  alternate  layers  of  meat  and  potatoes 
until  the  dish  is  full.  Add  a teacupful  of  good  gravy. 
Bake  thoroughly. 

Liver  and  Bacon. — 2J  lbs.  of  calf’s  liver  1/8,  1 lb.  of 
bacon  8d.,  juice  of  one  lemon  ^d.,  1 lemon  for  garnishing 
Id.,  2 ozs.  of  butter  ljd.,  pepper,  salt,  and  a little  flour, 
= 2s.  7d.  Soak  the  liver  in  cold  water  for  half  an  hour, 
then  dry  it  in  a cloth  and  cut  into  thin  narrow  slices ; 
cut  as  many  thin  slices  of  bacon.  Fry  the  bacon  lightly  ; 
take  it  out  and  keep  it  hot,  then  fry  the  liver  in  the  same 
pan,  season  with  a little  pepper  and  salt,  dredging  over  it 
a little  flour.  When  it  is  a nice  brown  arrange  it  round 
a dish  with  a roll  of  bacon  between  each  slice.  Pour  off 
the  fat  from  the  pan,  put  in  2 ozs.  of  butter  well  rubbed 
in  flour  to  thicken  the  gravy  ; squeeze  in  the  juice  of  a 
lemon,  add  a cupful  of  hot  water,  boil  it  and  pour  into 
the  centre  of  the  dish.  Serve  with  slices  of  lemon,  cut 
into  4,  round  the  edge  of  the  dish. 


Mrs.  Richmond's  Recipes.  —S.P.C.K. 

Potato  Pie. — One  pound  scraps  of  mutton  6d.,  1^  lbs 
potatoes  Ad.,  teacupful  of  milk,  2 onions,  salt,  and  pepper 
Id.  = 7Ad.  Cut  the  mutton  into  small  pieces  (or  mince 
it,  if  cooked  before).  Lay  it  in  a pie-dish,  slice  the 
onions,  and  mix  them  with  the  meat,  adding  pepper  and 
salt.  If  the  meat  be  cooked,  a teacupful  of  stock  should 
be  poured  over  it.  Boil  the  potatoes,  mash  them  with 
the  milk,  and  spread  them  over  the  meat,  smoothing  them 
over  with  a knife  dipped  in  milk.  Bake  for  an  hour. 

Irish  Stew. — One  and  a half  pounds  breast  of  mutton 
Is.  lgd.,  2 lbs.  of  potatoes  Id.,  3 onions  Id.,  2 tablespoon- 
fuls of  flour,  salt,  and  pepper  Ad.  = ls.  4d.  Cut  the  meat 
into  small  pieces.  Slice  the  potatoes  and  onions,  raw. 
Mix  the  flour,  pepper,  and  salt ; dip  each  bit  of  meat  into 
it.  Put  a layer  of  sliced  potatoes  at  the  bottom  of  the  pan, 
then  a layer  of  meat,  then  one  of  onion,  and  so  on  until  the 
dish  is  full,  covering  with  a layer  of  potatoes.  Pour  the 
water  over  the  whole,  and  stew  for  an  hour  and  a half, 
slowly.  (Stock  may  be  used  instead  of  water,  but  it  is 
not  necessary.)  This  dish  may  be  made  in  a saucepan 
or  a pie-dish — when,  of  course,  it  is  cooked  in  the  oven. 
The  secret  of  success  is  to  cook  it  slowly,  and  on  no 
account  to  let  it  boil.  Meat  contains  albumen,  which  is 
like  the  white  of  an  egg.  This,  you  all  know,  turns  into 
a tough,  leathery  substance  when  boiled;  and  in  the 
same  way  meat  becomes  tough  and  hard.  For  this 
reason  we  put  a joint  of  meat  into  boiling  water  for  5 
minutes  only  (which  forms  a hard  case  to  keep  the  juices 
in),  and  then  simmer  it  slowly.  In  stewing  we  wish  to 
have  a good  gravy,  and  therefore  cook  it  slowly. 
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y EGETABLES, 

Potato  Croquettes.— Eight  large  potatoes  Id.,  l$oz. 
butter  l^d.,  pepper,  salt,  a little  nutmeg,  and  a sprig  of 
parsley  ^d.,  2 eggs  and  some  bread  crumbs  2d.=4|d. 
Wash  8 large  potatoes  and  roast  them  in  the  oven  ; take 
out  the  inside,  and  when  cold  pound  them  in  a mortar 
with  about  an  ounce  or  an  ounce  and  a half  of  butter ; 
then  stir  in  a seasoning  of  pepper,  salt,  and  nutmeg,  with 
a sprig  of  parsley  chopped  up  fine.  Mix  and  pound  all 
well  together,  and  then  bind  with  the  yolks  of  2 eggs  and 
the  white  of  one.  Make  them  into  balls,  roll  two  or  three 
times  in  bread  crumbs,  and  fry  in  boiling  fat.  When 
done,  drain  on  paper  and  serve. 

Potato  Chips. — Peel,  wash,  and  slice  some  large 
potatoes,  lay  them  in  cold  water  for  a short  time  ; fry  in 
butter  or  boiling  fat  till  a light  brown ; drain  until  quite 
free  from  grease,  on  paper ; and  serve  round  the  beef- 
steak or  in  a separate  dish. 

Cauliflower  au  Gratin. — Arrange  some  neatly  cut 
pieces  of  cauliflower,  previously  boiled,  on  a dish ; pour 
over  them  a cupful  of  clarified  butter  ; strew  over  2 ozs. 
of  grated  cheese ; season  with  pepper,  salt,  and  nutmeg. 
Set  in  the  oven  until  lightly  coloured. 

Fried  Celery. — Three  heads  of  celery  6d.,  2 eggs  2d., 
2 ozs.  of  butter  l^d.,  4 spoonfuls  of  white  wine  and  2 ozs. 
of  flour  2d.,  2 ozs.  of  lard  ld.  = ls.  04d.  Cut  the  green 
tops  of  3 heads  of  celery ; remove  the  outside  stalks,  and 
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clean  the  roots  well ; make  a batter  with  the  yolks  of 

2 eggs  well  beaten,  the  white  wine,  and  a little  salt  and 
nutmeg;  stir  in  the  flour  thoroughly.  Dip  each  head  of 
celery  into  the  batter,  and  fry  in  lard.  Serve  quite  hot, 
with  melted  butter  poured  over  them. 

Pueee  op  Celery. — Six  heads  of  very  white  celery  Is., 

3 ozs.  of  fresh  butter  2|d.,  2 ozs.  or  3 ozs.  of  flour  Jd., 
f of  a pint  of  milk  l^d.,  pepper  and  salt  (or  mixed  cream 
and  milk)  = ls.  4d.  Wash  the  celery  very  clean;  cut 
them  into  small,  thin  slices  ; put  them  into  a stewpan, 
with  the  butter,  pepper,  and  salt  ; cover  it  closely,  and 
let  it  stew  until  the  celery  is  sufficiently  tender  to  pulp, 
taking  care  it  does  not  become  coloured  ; then  pour  in 
the  milk  or  milk  and  cream ; boil  it  up  for  20  minutes  or 
more,  stirring  it  constantly.  When  done,  rub  through 
a wire  sieve,  make  it  hot,  and  serve,  piled  up  in  the 
centre  of  cutlet,  poultry,  &c. 

Salad. — Two  lettuces  Id.,  endive  or  young  onions  £d., 
2 tablespoonfuls  of  salad  oil,  2 tablespoonfuls  of  vinegar 
£d  , 1 teaspoonful  of  pounded  sugar  |d.,  1 teaspoonful  of 
mustard,  4 tablespoonfuls  of  cream  (or  milk)  ld.=3Jd. 
Put  the  mixed  mustard  into  a salad  bowl  with  the  sugar, 
and  add  the  oil  drop  by  drop,  carefully  stirring  and 
mixing  all  the  ingredients  together  ; drop  the  milk  and 
vinegar  in  the  same  way ; season,  cayenne  and  salt.  It 
should  have  a creamy  appearance,  and  when  mixing,  the 
ingredients  cannot  be  added  too  gradually  or  stirred  too 
much. 
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p AUCES. 

Anchovy  Sauce. — Three  dessert-spoonfuls  of  anchovy 
essence  id.,  i pint  of  melted  butter  2d.,  well  seasoned 
with  cayenne  and  chopped  mace  Jd.=3d. 

Tomato  Sauce  for  Cutlets. — Half  a pound  of  toma- 
toes (at  6d.)  3d.,  1 tablespoonful  of  vinegar,  mixed  with 
cayenne,  i teaspoonful  of  white  pepper,  1 teaspoonful 
of  salt,  and  i oz.  of  shallot  ^d.,  li  lemons  lid.=5d. 

Parsley  and  Butter. — Half  a pint  of  melted  butter 
2d.,  a small  handful  of  parsley  j^d.  = 2^d.  Wash  the 
parsley  thoroughly,  boil  it  for  6 or  7 minutes  till  tender, 
then  press  the  water  well  out  of  it,  chop  it  very  fine ; 
make  i or  | of  a pint  of  melted  butter  (the  less  butter 
the  less  parsley) ; mix  it  gradually  with  the  hot,  melted 
butter. 

Oyster  Sauce. — Half  a score  of  oysters  (at  Is.)  6d., 
i a teacupful  of  gravy,  i a pint  of  melted  butter  2d.=8d. 
Stew  the  beards  of  the  oysters  in  their  own  juice  with  i 
a teacupful  of  good  clear  gravy ; strain  it  off,  add  it  to 
the  melted  butter ; put  in  the  oysters,  and  let  them 
simmer  gently  for  3 minutes. 

Melted  Butter. — Two  ounces  of  butter  l£d.,  a little 
flour,  and  about  2 tablespoonfuls  of  water  id.=2d.  Put 
about  2 ozs.  or  2J  ozs.  of  butter  into  a very  clean  saucepan, 
with  2 tablespoonfuls  of  water  ; dredge  in  a little  flour, 
and  shake  it  over  a clear  fire  one  way  until  it  boils. 
Pour  into  a tureen  and  serve. 
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Bread  Sauce  (for  Fowls,  Turkey  and  Game).— One 
pint  of  milk,  1 onion  and  a little  mace  2d.,  cayenne,  salt, 

1 oz.  of  butter  Id.,  a breakfast  cupful  of  stale  bread  |d. 
=3id.  Peel  and  slice  an  onion,  and  simmer  it  in  a pint 
of  new  milk  until  tender,  break  the  bread  into  pieces, 
and  put  it  into  a small  stewpan  ; strain  the  hot  milk  over 
it.  Let  it  soak  for  at  least  an  hour ; then  beat  up  smooth 
with  a fork,  add  the  pounded  mace, cayenne, salt,  and  1 oz. 
of  butter ; boil  it  up  and  serve  in  a sauce  tureen.  The 
onion  must  be  taken  out  before  pouring  the  milk  on  the 
bread. 

Bread  Crumbs. — Cut  some  thin  bread.  Put  it  into 
a moderate  oven  until  very  crisp,  without  being  burnt  and 
then  roll  it  very  fine.  Put  the  crumbs  into  a very  clean 
frying  pan  of  boiling  clarified  dripping  or  butter  ; season 
with  a little  cayenne.  Fry  as  quickly  as  possible,  take 
them  out  and  thoroughly  drain  from  any  moisture  before 
the  fire. 

Mint  Sauce. — Two  tablespoonfuls  of  green  mint  and 
1 tablespoonful  of  pounded  sugar  ^d.,  | of  a pint  of  vine- 
gar |d.=ld.  Pick  and  wash  the  green  mint  very 
clean,  chop  it  fine  ; mix  the  sugar  and  vinegar  in  a sauce 
tureen ; put  in  the  mint,  and  let  it  stand. 

White  Sauce  for  Fowls  or  Turkey. — Half  a pint  of 
cream  or  milk  9d.,  lb.  of  butter  3d.,  4 anchovies,  2 
cloves  Id.,  i pint  of  water,  1 blade  of  mace,  15  pepper- 
corns, salt,  ^d.=ls.  ljd.  Boil  in  \ pint  of  water  2 
cloves,  a blade  of  mace,  and  the  peppercorns ; then  strain 
into  a stewpan ; add  4 anchovies  chopped  fine,  J lb.  of 
butter,  a little  flour,  and  J pint  of  cream.  Boil  up  for  3 
or  4 minutes,  stirring  it  all  the  time. 


158 


Sauce  for  Cabinet  Pudding. — Yolks  of  3 eggs  l£d.,  a 
glass  of  white  wine,  sugar  to  taste  2d.,  1 lemon  ld.^4£d. 
Put  the  yolks  of  3 or  4 eggs  into  a basin  ; whisk  for  two 
minutes;  then  add  the  wine  and  lemon  juice  (strained), 
and  the  rind  (grated)  ; put  the  basin  into  a stewpan  of 
boiling  water,  over  a clear,  bright  fire,  and  whisk  it  all 
together  until  it  is  a creamy  froth.  Then  pour  it  over 
the  pudding. 


UDDINGS  AND  ARTS. 


Rich  Plum  Pudding.  s.  d. 

1|  lbs.  of  Raisins  ...  ...  ...  ...  ...  0 9 

1 1 lbs.  of  Currants  ...  ..  ...  ...  ...  0 9 

1|  lbs.  of  grated  Bread  ..  ...  ...  ...  0 3 

1 lb.  of  Beef  Suet  ...  ...  ...  ...  ...  0 9^ 

Peel  of  1 large  Lemon  0 0^ 

3 ozs.  of  Almonds  ...  ...  ...  ...  ...  0 3 

A little  Nutmeg  and  Mixed  Spice...  ..  ...  0 2 

f lb.  of  Candied  Orange  Peel  ...  ...  ...  0 3f 

8 Eggs  8d.,  £ pint  of  Milk  Id.  ...  ...  ...  0 9 

1 wineglass  of  Brandy  3d 0 3 


4 3f 


This  quantity  is  enough  for  three  puddings,  at  1/5  each. 

Gingerbread  Pudding. — One  egg  Id.,  5 ozs.  of  bread 
Jd.,  3 ozs.  of  flour  |d.,  5 ozs.  treacle  syrup  Id.,  3 ozs.  of 
suet  14d. , 1 tablespoonful  of  ground  gingered.  =44d.  Grate 
5 ozs.  of  stale  bread  and  mix  it  with  the  suet,  chopped 
very  fine,  and  2 ozs.  of  flour  ; add  the  ground  ginger,  and 
mix  all  well  together  with  the  treacle.  Put  it  into  a 
mould,  and  boil  for  2 hours.  (Very  good  recipe). 
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A good  Plum  Pudding  without  Eggs. 

s.  d. 

1 lb.  Eaisins  (Valencia)  0 6 

| lb.  Suet  4^d.,  1 lb.  Flour  2d 0 6J 

4ozs.  Bread  Crumbs  and  2 ozs.  Treacle  ...  ...  0 0| 

Pint  Milk  2d.,  half  Nutmeg  and  grated  Ginger  Id.  0 3 

1 4 

Chop  the  suet  very  fine,  and  mix  it  with  the  flour ; add 
the  bread  crumbs,  ginger,  and  nutmeg,  and  the  raisins 
(stoned).  Mix  all  well  together,  with  the  milk  and  treacle. 
Put  it  into  a basin  or  floured  cloth,  and  boil  for  4 hours. 

This  quantity  is  enough  for  two  puddings. 

Bread  and  Butter  Pudding. — Three  eggs  3d., 

2 ozs.  of  currants  and  2 ozs.  of  raisins  l|d.,  2 ozs.  of 
butter  2d.,  pint  of  milk  (from  cream  skimmed  for  break- 
fast), bread  £d.=7d.  Line  a dish  with  thin  slices 
of  bread  and  butter,  sprinkle  with  currants  and  raisins, 
put  another  layer  of  bread  and  butter,  beat  the  eggs  and 
milk  well ; season  with  a little  nutmeg  and  chopped 
lemon  peel.  Pour  gently  into  the  dish,  and  bake  three- 
quarters  of  an  hour. 

Baked  Rhubarb  Pudding. — Four  sticks  of  rhubarb 
Id.,  4 ozs.  of  moist  sugar  Jd.,  £ lb.  of  suet  crust,  one- 
third  of  a pound  of  flour  J d.,  2 ozs.  of  suet  Id.,  sugar 
|d.,  butter  |d.=3|d.  Chop  the  suet  as  finely  as  possible, 
and  rub  it  well  into  the  flour  ; mix  with  a knife  ; work 
to  a very  smooth  paste  with  a cupful  of  water,  and 
roll  it  out ; line  a buttered  basin  ; wash  and  pare  the 
rhubarb  ; cut  it  into  small  pieces  ; fill  the  basin  with  it ; 
add  sugar ; cover  with  paste,  and  bake. 
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Rice  Puddino. — Three  ounces  of  rice  id.,  ^ lb.  of 
brown  sugar  id.,  half  a nutmeg  and  peel  of  half  a lemon, 
id.,  3 gills  of  milk  (from  that  skimmed  for  breakfast),  i 
teaspoonful  of  salt=lid.  Wash  the  rice  in  warm  water, 
rinse  in  cold  water,  and  add  it  to  the  other  ingredients. 
Put  it  into  a tin  pie-dish  and  bake  in  a moderate  oven 
for  2 hours.  It  is  much  better  baked  in  a tin. 

Tapioca  Pudding. — One  teacupful  of  tapioca  |d.,  3 
gills  of  milk  (from  breakfast),  sugar  id.,  2 eggs  2d.~3d. 
Cover  the  bottom  of  the  dish  with  tapioca  ; mix  with  a 
little  milk  smoothly  ; fill  up  with  milk.  Bake  slowly  in 
quick  oven  for  4 hours. 

Apple  Charlotte. — 2 lbs.  of  apples  4d.,  bread  ^d., 
2 ozs.  of  butter  2d.,  peel  of  half  a lemon  ^d.,  sugar  4d., 
citron  Id. =8d.  Butter  a dish  thickly;  sprinkle  brown 
sugar  over  the  butter ; then  line  the  dish  with  slices  of 
thin  bread  thickly  buttered ; cut  some  good  baking 
apples  in  layers,  with  brown  sugar,  citron,  and  lemon 
peel  on  each  layer.  Cover  the  top  with  a slice  of  bread 
soaked  in  warm  water. 

Pancakes. — Three  eggs  3d.,  a pinch  of  3 table- 
spoonfuls of  flour  ^d.,  milk  (f  of  a pint)  l^d  =5d.  Beat 
the  yolks  of  3 eggs,  add  a pinch  of  salt,  add  gradually 
the  flour,  add  the  milk,  beat  up  and  add  the  whites  of  3 
eggs,  melt  \ oz.  butter  in  a pan.  When  quite  hot  pom- 
in  rather  more  than  1 gill  of  the  mixture,  and  fry  a light 
brown.  Roll  up  the  pancake  while  in  the  frying-pan  and 
put  into  a very  hot  dish.  Repeat  until  all  cooked,  adding 
a small  piece  of  butter  each  time.  Serve  with  lemon 
and  sugar  separately. 
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Cheese  Pudding. — Three  ounces  of  cheese  l£d., 
2 eggs  Ud.,  cream  ld.=4d.  Well  beat  2 eggs,  add  to  them 
a teacupful  of  cream,  a little  salt  and  pepper,  and  2 large 
tablespoonfuls  of  rich  grated  cheese.  Mix  all  well  together, 
and  bake  it  in  a quick  oven.  (Enough  for  four  people.) 

Cabinet  Pudding. — Quarter-pound  of  Savoy  biscuits 
4|d.,  2 ozs.  raisins  Id.,  3 ozs.  of  ratafias  3d.,  2 eggs  2d.,  not 
quite  ^ pint  of  milk  Id.,  1 gill  sherry  4|d.  = ls.  4d. 
Soak  the  biscuits  in  sherry,  trim  neatly  ; wash,  stone, 
and  arrange  the  raisins  by  a mould  ; place  a layer  of  the 
Savoy  biscuits,  then  a layer  of  ratafias  soaked  in  sherry, 
and  repeat  until  all  are  in  the  mould  ; beat  up  the  eggs, 
add  the  milk,  stir  together,  and  pour  into  the  mould. 
Cover  the  top  with  buttered  paper,  and  steam.  Serve 
with  sauce  round  it. 

Cabinet  Pudding  Sauce. — See  page  158. 

Pastry. — Five  ounces  of  butter  4Jd.,  5 ozs.  of  lard  2id., 
1 lb.  of  flour  lfd.,  2 teaspoonfuls  of  cream  of  tartar  and 
1 teaspoonful  of  soda  ^d.=9d.  Rub  the  cream  of  tartar 
and  soda  through  a sieve,  put  it  to  the  flour,  add  enough 
water  to  bind  it,  and  work  it  smooth ; roll  the  paste  to 

an  inch  thick,  spread  over  it  one-third  of  the  butter 
and  lard ; fold  it  up,  roll  out  again,  then  put  another 
third  of  butter  and  lard,  fold  and  roll  again ; spread  the 
remaining  butter  and  lard,  and  fold  and  roll  for  the  last 
time.  Make  in  a cool  place  with  hands  just  washed  in 
cold  water. 

Cheap  Cheesecakes. — One  lemon  Id.,  3 ozs.  of  sugar 
£d.,  arrowroot  fd.,  pastry  2d.~ 4d.  Take  1 lemon  and 
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3 ozs.  of  sugar  ; rub  the  sugar  on  the  rind,  then  put  the 
sugar  in  a basin  in  not  quite  £ pint  of  water,  squeeze  in 
the  juice,  and  place  all  in  a saucepan  to  dissolve  the 
sugar  ; thicken  with  a little  arrowroot  or  cornflour  till  it 
becomes  a jelly,  stirring  all  the  time  until  it  is  quite 
smooth  ; put  the  thickening  in  gradually,  stirring  quickly. 
Pour  it  then  on  to  a plate  to  get  cold,  and  then  with  two 
forks  break  it  into  little  pieces  and  fill  the  tartlets. 

Cheesecakes. — Half  a pound  of  loaf  sugar  lid.,  3 eggs 
3d.,  juice  of  li  lemons  l|d.,  peel  of  1 lemon,  2 ozs.  of 
butter  2d.=8d.  Makes  20  cheesecakes.  Take  \ lb.  of 
loaf  sugar,  broken  as  for  tea ; add  to  it  3 eggs,  well 
beaten,  leaving  out  the  white  of  one ; the  juice  of  the 
lemons  (strained)  and  the  grated  peel  of  one  ; and  2ozs. 
of  butter.  Put^  these  ingredients  into  a stewpan,  and 
stir  them  gently  over  a slow  fire  till  as  thick  as  honey, 
then  pour  into  small  jars.  Tie  papers  dipped  in  brandy. 
Keep  in  a cool  place. 

Mincemeat. — Two  pounds  of  currants  10d.,  2 lbs.  of 
dessert  raisins  2s.,  li  lbs.  of  suet  llid.,  2 lbs.  of  chopped 
apples  6d.,  2 ozs.  of  candied  lemon  3d.,  2 ozs.  of  candied 
citron  Id.,  1|  lbs.  of  moist  sugar  3Jd.,  1 nutmeg  lid., 
l bottle  of  British  brandy  Is.  6d.=6s.  6fd.  Chop  up 
well,  afterwards  mixing  in  the  brandy.  (Special  recipe.) 

Venus  Pudding. — One  pint  of  custard  3£d  , 1 pint  of 
milk  lid.,  6 sponge  biscuits  2d.,  ioz.  of  gelatine  lid.,  2 
ozs.  of  white  sugar,  1 stick  of  vanilla  (or  a little  lemon 
peel)  id.,  ratafias  ld.=ls.  Id.  Put  these  ingredients  into 
a saucepan,  and  when  boiling  take  the  flavouring  out ; 
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place  6 sponge  fingers  and  1 oz.  of  ratafias  into  a mould  ; 
pour  the  mixture  over  the  cakes.  When  quite  cold  turn 
it  out  and  serve  with  custard  round,  flavoured  with 
vanilla. 

Queen  of  Puddings. — Half  a pint  of  bread  crumbs 
4d.,  1 dessert-spoonful  of  sugar,  a piece  of  butter  the  size 
of  a walnut  |d.,  yolk  of  1 egg  |d.,  white  of  egg  ^d.,  half 
pint  of  milk  and  a little  lemon  peel  Id.,  jam  ld.=4d. 
Mix  all  together,  except  the  white  of  egg  and  the  jam,  and 
bake  just  to  set ; when  a little  cool  cover  with  a little 
jam  ; beat  the  white  of  an  egg  to  a stiff  froth,  with  a 
little  sugar ; put  into  the  oven  until  the  top  is  a nice 
fight  brown.  If  to  be  eaten  cold  it  should  not  be 
browned. 


jbWEETS. 

A Rich  Trifle  (quantities  given  for  2). 

s.  d. 

14  Spongecake  1/2,  \ lb.  of  Macaroons  7|d.  ...  1 91 

lb.  Ratafias  4d.,  2ozs.  Crystalline  Cherries  24d.  0 61 

ozs.  of  Sweet  Almonds  2d.,  peel  of  2 Lemons  Id.  0 3 
1 pint  of  Sherry  ...  ...  ...  ...  ...  q g 

1 pot  of  Raspberry  Jam  6d.,  1 pint  Custard  lOd...  1 4 

For  the  Whip  Cream — 

1 pint  of  Cream  1/6,  2 Whites  of  Egg  Id.  ...  1 7 

3 ozs.  Loaf  Sugar  Id.,  a wineglass  of  Sherry  3d...  0 4 

6 7 

Put  the  cream,  pounded  sugar,  glass  of  white  wine,  and 
the  whites  of  2 eggs  into  a bowl  and  whisk  them  to  a 
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stiff  froth,  and  as  the  froth  rises  take  it  off  with  a skimmer, 
and  put  it  on  the  reversed  side  of  a sieve  to  drain,  and 
set  in  a cool  place  to  drain  until  the  next  day.  Then  put 
the  spongecakes  at  the  bottom  of  a large  dish  (or  two 
medium  size),  then  the  macaroons  and  the  ratafias.  Pour 
over  them  the  sherry.  When  well  soaked,  grate  the  peel 
of  2 lemons,  add  the  blanched  almonds,  cut  into  thin 
shreds,  and  the  raspberry  jam ; pour  over  the  whole 
the  custard,  pile  the  whip  lightly  over  the  top,  and  strew 
the  crystalline  cherries  over  the  whip. 

Pineapple  and  Cream. — One  tin  of  pineapple.  Simmer 
the  juice  for  10  minutes.  When  cold  add  sixpennyworth 
of  cream. 

Velvet  Cream. — One  ounce  of  gelatine  4|d.,  a break- 
fast-cupful  of  sherry  6d.,  juice  of  1 large  lemon  Id.  (the 
peel  rubbed  with  sugar),  1 pint  of  cream  Is.  6d.=2s.  54d. 

Vanilla  Cream.— One  ounce  of  gelatine  3gd.,  1 pint 
of  new  milk  2d.,  ^ pint  of  cream  6d.,  1 pod  of  vanilla  Id., 
5 or  6 ozs.  of  loaf  sugar  Id.,  yolks  of  8 eggs  4d.  = ls.  5|d. 

Chocolate  Cream. — One  bar  of  chocolate  id.,  3 gills 
of  new  milk  3d.,  yolks  of  8 eggs  4d.,  1£  ozs.  of  good 
moist  sugar  ^d.,  1 packet  of  gelatine  34d.=ls.  Break  a 
bar  of  chocolate  into  small  pieces  ; pour  over  them  half  a 
pint  of  milk  and  the  cream,  mixed ; let  it  remain  until  it 
is  dissolved,  and  then  boil  it  slowly  for  10  minutes;  well 
beat  the  yolks  of  5 eggs  with  a tablespoonful  and  a half 
of  good  moist  sugar  ; pour  into  a jug  ; stand  it  in  a stew- 
pan  of  boiling  water,  stirring  with  a silver  spoon  until  it 
is  thick ; then  add  1 oz.  of  gelatine,  previously  dissolved 
in  half  the  milk.  Pour  into  an  oiled  mould,  and  set. 
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Oranges  and  Cream. — Cream  6d.,  oranges  4d.,  sugar 
l^d.  = 114d.  Divide  the  oranges  into  small  pieces;  add 
pounded  sugar ; pile  a pyramid  on  to  a dish,  and  cover 
with  whipped  cream. 

Blanc-mange. — One  ounce  of  gelatine  4£d.,  1 quart 
of  milk  4d.,  4 or  5 ozs.  of  lump  sugar  Id.,  2 or  3 laurel 
or  bay  leaves  ^d.=10d.  Soak  an  ounce  of  gelatine  in  1 
pint  of  new  milk  for  2 or  3 hours ; boil  2 or  3 laurel  or 
bay  leaves  in  a pint  of  milk,  when  boiling  pour  over  the 
soaked  gelatine,  stir  till  it  dissolves ; add  4 or  5 ozs.  of 
lump  sugar ; strain  through  a muslin ; stir  it  occasion- 
ally till  it  thickens,  and  then  pour  into  moulds. 

Cornflour  Blanc-mange. — One  quart  of  milk  4d.,  4 
tablespoonfuls  of  cornflour  Id.,  3 ozs.  sugar  £d.,  lemon 
peel  |-d.,  vanilla  flavouring  |d.  = 6gd.  For  chocolate 
mould ; add  2 ozs.  of  chocolate,  dissolved  ; put  1 quart 
of  milk  into  a basin  ; mix  smoothly  with  the  cornflour  ; 
add  a pinch  of  salt ; sugar  to  taste  ; very  thin  lemon 
peel ; flavour  with  vanilla  essence.  Strain  through  a 
coarse  sieve  into  a mould. 

Ground  Bice  Blanc-mange. — Four  ounces  of  ground 
rice  Id.,  1 quart  of  milk  34d.,  2J  ozs.  of  loaf  sugar  |d., 
flavouring  essence  of  almonds  Jd.,  \ lb.  of  jam  lfd.=7d. 
Simmer  a pint  of  milk  with  21,-  ozs.  of  loaf  sugar ; add 
the  flavouring  until  on  the  point  of  boiling  ; then  stir  in 
the  rice,  previously  mixed  to  a smooth  thin  batter  with 
the  remaining  pint  of  milk.  Boil  the  whole  for  10  minutes, 
stirring  all  the  time,  until  very  thick.  Moisten  a mould 
with  oil ; pour  in  the  rice.  Turn  out  when  quite  cold  and 
firm,  and  serve  with  jam  round  it. 
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Coffee  Custards. — Quarter  pint  of  coffee  Id.,  I 
pint  of  milk  Id.,  eggs  2d.=4d.  Make  a quarter  of  a 
pint  of  very  strong  coffee,  and  when  cold  stir  it  into 
half  a pint  of  sweetened  milk ; beat  up  two  fresh  eggs, 
leaving  out  the  whites  ; mix  them  with  the  coffee  and 
milk ; put  into  a jug,  and  stir  over  the  fire  as  above. 
When  cool  pour  into  custard  glasses. 

Jelly. — 1 oz.  of  gelatine  4|d .,  \ pint  of  sherry  4|d., 
2 lemons  2d.,  1 egg  Id.,  J lb.  of  lump  sugar  ld.=ls.  Id. 
Soak  1 oz.  of  gelatine  in  half  a pint  of  cold  water  for  two 
or  three  hours,  then  add  the  same  quantity  of  boiling 
water  ; stir  until  dissolved,  and  add  the  juice  and  peel  of 
2 lemons,  with  wine  and  sugar  sufficient  to  make  the 
whole  quantity  one  quart.  Have  ready  the  white  and 
shell  of  an  egg,  well  beaten  together,  and  stir  these 
briskly  into  the  jelly  ; boil  for  two  minutes  without 
stirring  it.  Let  it  stand  two  minutes  ; strain  through 
flannel  bag. 

Coffee  Cream. — One  cupful  of  made  coffee  Id.,  4 ozs. 
of  sugar  Id.,  f of  a pint  of  milk  l|d.,  yolks  of  8 eggs  4d., 
2 ozs.  of  gelatine  7d.  = ls.  2|d.  Put  f of  a pint  of  boiled 
milk  into  a stewpan,  with  a large  cupful  of  made  coffee  ; 
add  the  yolks  of  8 well-beaten  eggs  and  4 ozs.  of  pounded 
loaf  sugar ; stir  the  whole  briskly  over  a clear  fire  until 
it  begins  to  thicken  ; take  it  off  the  fire ; stir  it  for  a 
minute  or  two  longer ; strain  it  through  a sieve  on  the 
2 ozs.  of  gelatine.  Mix  it  thoroughly  together,  and  when 
the  gelatine  is  dissolved  pour  the  cream  into  a mould, 
previously  dipped  into  cold  water,  and  set  the  mould  in 
rough  ice. 
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Apricots  and  Cream. — Apricots  Is.,  cream  6d.=ls.  6d. 
One  tin  of  apricots.  Simmer  the  juice  for  about  10 
minutes,  and  pour  over  the  apricots.  When  cold  add 
sixpenny  worth  of  cream,  whipped  to  a stiff  froth. 

Stewed  Pears.— Ten  large  pears  9d.,  7 ozs.  loaf  sugar 
l^d.,  7 cloves  ^d.,  allspice  ^d.,  | pint  of  port  wine  3d. 
=ls.  2^d.  Pare  and  core  the  pears,  dividing  them  with 
part  of  the  stalk  on  each  piece  ; put  them  into  a very 
clean  stewpan  with  7 ozs.  of  loaf  sugar,  rather  more  than 
4-  a pint  of  water,  the  wine,  7 cloves,  6 allspice,  the 
peel  of  1 lemon,  and  a few  drops  of  cochineal.  Let  them 
stew  gently  over  a clear  fire  until  tender,  and  when  done 
take  them  carefully  out  and  place  in  a glass  or  silver 
dish.  Boil  up  the  syrup  for  a few  minutes,  and  when 
cool  pour  it  over  the  pears.  The  wine  may  be  omitted. 

Meringues. — Four  eggs  4d.,  | lb.  fine  powdered  sugar, 
l|d.,  1 lemon  Id.,  4 pint  of  cream  6d.=ls.  0|d.  Whisk  the 
whites  of  4 small  eggs  to  a stiff  froth,  stir  in  the  sugar, 
flavour  with  essence ; repeat  the  whisking  until  it  will 
lie  in  a heap.  Lay  the  mixture  on  letter  paper  in  the 
shape  of  half  an  egg,  moulding  it  with  a spoon  about 
half  an  inch  apart.  Then  place  the  paper  containing  the 
meringues  on  a piece  of  hard  wood  and  put  them  in  a 
quick  oven  ; do  not  close  it.  Watch  them,  and  when 
they  begin  to  have  a yellow  appearance  take  them  out. 
Remove  the  paper  and  let  them  cool  for  3 minutes ; slip 
a thin  bladed  knife  very  carefully  under  each,  and  in 
your  hand  join  the  two  edges.  The  soft  inside  may  be 
taken  out  and  filled  with  whipped  cream,  flavoured  and, 
joined  together,  as  above. 
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pAVOURIES. 

Anchovy  Eggs. — Four  eggs  4d.,  anchovy  paste  Id., 
watercress  |d.=5|d.  Boil  four  eggs  hard  ; take  out  the 
yolks  ; mix  with  a very  little  anchovy  paste,  pepper,  and 
salt.  Replace  the  mixture,  and  place  each  half,  sur- 
rounded by  watercress  (as  a nest)  on  a dish. 

Devilled  Lobster. — Tinned  lobster,  devilled  and 
mixed  with  white  sauce,  is  very  good  arranged  in  shells, 
with  crumbs  sprinkled  over  the  top  and  baked. 

Cheese  and  Sardines.— Take  Gruyere  or  Cheddar 
cheese,  cut  it  in  pieces  about  2 inches  in  length  and 
1 inch  wide  ; season  with  cayenne  pepper  and  salad  oil ; 
dip  them  in  a nice  light  batter ; fry  five  or  six  minutes 
golden  brown,  until  the  cheese  inside  is  soft ; then 
sprinkle  with  grated  cheese,  and  serve  in  a pile  as  hot 
as  possible.  Sardines  dipped  in  batter  and  fried  also 
make  a very  savoury  dish. 

Bloater  Puree. — Four  bloaters  4d.,  2 tablespoonfuls 
of  cream  |d.,  oz.  of  butter  Id. ; chopped  parsley  -|d.= 
6d.  Simmer  the  bloaters  and  remove  the  skins,  take  off 
the  fish  from  the  bones ; pass  it  through  a sieve  and  put 
it  into  a stewpan  ; add  sufficient  butter  to  make  it  into  a 
perfectly  smooth  paste.  Draw  the  pan  a little  on  one 
side,  and  stir  in  2 tablespoonfuls  of  cream,  a little  finely 
chopped  parsley,  and  a seasoning  of  Nepaul  pepper. 
Stir  until  the  preparation  is  quite,  hot,  then  turn  it  out 
on  to  buttered  toast.  Sprinkle  brown  raspings  and 
sifted  egg  yolk  over  the  top. 
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Cheese  and  Potato  Patties. — One  pound  of  potatoes 
-^d.,  1 oz.  of  butter  Id.,  grated  cheese  |d.  = 2d.  Mash  3 
or  4 potatoes ; mix  them  with  a little  butter,  milk,  grated 
cheese,  salt,  and  pepper ; put  a little  of  the  mixture  in 
each  patty  pan  or  ramequin  paper  case,  and  bake. 

Cheese  Ramequins.— Six  ounces  of  Parmesan  cheese 
2fd.,  2 ozs.  of  butter  2d.,  3 eggs  3d.  — 7id.  Cut  the 
cheese  in  thin  slices,  and  put  in  a stew  pan  ; add  2 ozs. 
of  butter ; shake  the  pan  until  they  are  melted  and 
mixed;  beat  the  whites  of  the  eggs  to  a froth,  and  add; 
beat  all  well  together.  Bake  in  a moderate  oven.  Serve 
in  small  paper  cases. 

Cheese  Omelette. — Three  eggs  3d.,  1 oz.  cheese  ^d., 
pepper  and  salt,  1 teaspoonful  of  cream  id.  Grate 
the  cheese  fine ; beat  the  eggs  well ; add  the  cheese  to 
the  eggs,  and  beat  well ; add  pepper  and  salt.  Fry  in 
2 ozs.  of  butter  as  above,  2d.=6d. 

Cheese  Savouries. — Four  ounces  grated  cheese  2d., 
yolks  of  2 eggs  Id.,  \ teaspoonful  of  dry  mustard,  4 table- 
spoonfuls of  milk,  1 oz.  of  butter  in  the  pan  ld.=4d. 
Mix  it  all  together,  and  let  it  thicken  ; not  boil.  Spread 
on  fried  croutons. 

Broiled  Bloaters. — See  page  137. 

Broiled  Mushrooms.— Ten  good-sized  mushrooms  8d., 
1 oz.  of  butter  Id.,  pepper,  and  salt=9d.  Choose  good- 
sized  mushrooms,  cut  off  the  stalks,  peel  the  tops,  and 
wipe  them  ; broil  them  over  a clear  fire ; put  a small 
piece  of  butter  on  each,  adding  pepper,  salt,  and  a squeeze 
of  lemon  juice.  Set  them  before  the  fire,  and  when  the 
butter  is  melted  serve  on  buttered  toast. 
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Kidney  Toast.— Three  kidneys  6d.,  1 egg  Id.,  b oz.  of 
butter  -|d.=7Jd.  Chop  the  kidneys  very  fine;  mix  yolk 
of  egg  with  them,  also  the  least  drop  of  milk  and  a little 
butter  the  size  of  a walnut,  with  a spoonful  of  chopped 
parsley,  pepper,  and  salt  to  season  it.  Serve  very  hot  on 
buttered  toast. 

Canapes  op  Sardines. — Half  tin  of  sardines,  6d.  Cut 
slices  of  rather  stale  bread  about  a quarter  of  an  inch 
thick  ; cut  them  into  rounds  with  a cutter.  Fry  in  hot 
fat  a golden  brown  ; drain  upon  paper  and  keep  hot 
before  the  fire.  Take  eight  sardines,  lightly  scrape  and 
trim  them,  and  dry  them  in  a cloth.  Make  them  hot 
through  on  a gridiron,  having  first  curled  them  up  and 
passed  their  tails  through  their  eyes.  Serve  each  on  a 
canape  with  a morsel  of  chilli  in  the  centre.  Any  remains 
of  cold  game  may  be  minced  and  warmed  in  a very  little 
gravy  or  butter,  highly  seasoned,  and  served  on  canapes  ; 
also  mushrooms  or  mushrooms  and  tomatoes. 


JcE  j^R  EAMS,  8fC. 

To  Freeze  with  or  without  Machine. — Put  the 
mixture  to  be  frozen  in  the  inner  receptacle,  and  let  it 
be  well  covered  with  freezing  mixture,  which  should  also 
be  put  into  the  outer  receptacle.  Stir  or  shake  the  mix- 
ture that  you  want  to  make  ice  of  until  it  begins  to  set. 
Serve  in  rough  pieces  on  small  ice-plates.  Ice  broken  up 
into  small  pieces  with  half  its  weight  of  salt  can  be  used 
instead  of  freezing  mixture,  putting  ice  and  salt  in 
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alternate  layers  ; cost,  2d.  Freezing  mixture  for  2 pints 
of  cream  3d.  To  freeze  without  a machine  a milk-can 
must  be  half-filled  with  the  mixture  and  the  lid  put 
on.  The  can  must  then  be  placed  in  a bucket,  and  the 
space  between  filled  with  three-parts  ice  to  one  of  rough 
salt.  The  can  must  then  be  turned  half  round  and  back 
again,  by  means  of  the  handle,  steadily  for  about  20 
minutes.  Every  5 minutes  the  can  should  be  opened 
and  the  frozen  parts  scraped  from  the  sides  with  a 
wooden  spatula  and  mixed  with  the  rest. 

Chocolate  Ice  Cream  (1). — Six  ounces  of  chocolate,  1 
pint  of  cream,  -1  lb.  of  sugar,  •§■  pint  of  new  milk.  Scrape 
the  chocolate  into  the  milk,  and  blend  it  thoroughly  ; 
add  the  cream  and  sugar.  Strain  and  freeze.  2s.  per 
quart. — Mrs.  Beeton. 

Chocolate  Ice  Cream  (2). — Four  ounces  of  chocolate 
5d.,  | pint  of  milk  l^d.,  2 eggs  2d.,  1 pint  of  cream  2s., 
8 ozs.  of  sugar  F|d.=2s.  lOd.  Dissolve  the  chocolate  in  a 
little  water ; add  the  milk ; stir  gently ; add  the  sugar 
by  degrees  ; beat  the  two  eggs  lightly  ; pour  on  them  the 
warm  milk  and  chocolate  (it  must  not  be  too  hot) ; return 
to  the  pan;  stir  for  3 minutes  over  the  fire,  but  do  not 
boil ; let  it  cool ; add  cream,  and  freeze. 

Lemon-water  Ice  (1). — Six  lemons,  1 orange,  1 pint 
of  clarified  sugar,  ^ pint  of  water,  12  lumps  of  sugar. 
Take  3 lemons  and  rasp  them  on  sugar  ; strain  the  juice, 
and  take  the  juice  alone  of  the  remaining  lemons  and 
orange ; mix  well  with  the  sugar  water  and  clarified 
sugar;  strain,  and  freeze  for  25  minutes.  Cost  lid.  for 
one  quart. — Mrs.  Beeton. 


172 


Lemon-water  Ice  (2). — Eight  lemons  8d.,  12  ozs.  of 
sugar  2d.,  4 whites  of  eggs  2d.— Is.  Put  into  a saucepan 
the  thinly-pared  rind  of  4 lemons ; pour  over  it  1 quart 
of  cold  water  ; add  12  ozs.  of  lump  sugar,  and  set  it  on 
the  fire  to  boil.  Slowly  simmer  for  10  minutes,  keeping 
it  covered.  Take  it  off  the  fire,  strain  it,  and  add  the 
strained  juice  of  8 lemons.  Let  it  cool;  stir  in  the  whites 
of  4 eggs  ; freeze  in  mould. — Miss  Agnes  Maitland. 

Vanilla  Ice  (1). — One  pint  of  cream  2s.,  1 pint  of 
milk  2d.,  4 eggs  4d.,  10  ozs.  of  sugar  Hd.,  1 tablespoonful 
of  vanilla  essence  2d.=2s.  9jd.  Break  the  eggs,  heat 
them  lightly,  stir  to  them  the  milk  and  sugar,  and  put 
into  a jug  ; stand  the  jug  in  a pan  of  boiling  water,  and 
stir  till  it  thickens.  Allow  it  to  cool,  add  the  flavouring 
essence  and  the  cream,  and  freeze. — Miss  Agnes  Maitland. 

Vanilla  Ice  Cream  (2). — One  pod  of  vanilla,  \ lb.  of 
sugar,  1 pint  of  cream,  juice  of  a lemon,  yolks  of  2 eggs, 
and  1|  pints  of  milk.  Pound  the  vanilla  pod  in  a mortar 
with  the  sugar ; press  it  through  a sieve ; place  it  in  a 
stewpan  with  the  milk  and  eggs  ; stir  over  a gentle  fire 
until  the  mixture  thickens  like  custard ; add  the  cream 
and  lemon  juice ; strain  and  freeze.  2s.  6d. — Mrs.  Beeton. 

Strawberry  Ice  Cream  (1). — Half-pound  of  fresh 
strawberries  3d.,  h lb.  of  good  strawberry  jam  3d.,  the 
juice  of  1 lemon,  ^ pint  of  milk  l|d.,  \ lb.  of  sugar  lid., 
k pint  of  double  cream  Is.,  freezing  mixture  2d.=ls.  lid. 
Beat  up  the  strawberries,  lemon  juice,  and  sugar  into  a 
pulp  ; add  the  preserved  cream  and  milk  ; freeze.  One 
quart  enough  for  eight  people.* — Mrs.  Beeton. 


* The  quantity  regularly  sent  out  by  a first-rate  shop  for  a dance  is 
5 quarts  for  100. 


Strawberry  Ice  Cream  (2). — One  quart  of  straw- 
berries 8cl.,  1 pint  of  double  cream  Is.,  f pint  of  milk 
Ud.,  8 ozs.  to  10  ozs.  of  sugar  l|d.,  2 eggs  2d.=2s.  Id. 
Pick  the  fruit,  strew  over  it  3 ozs.  of  powdered  sugar  ; 
let  it  stand  a little ; then  rub  it  through  a tammy  sieve 
with  the  back  of  a wooden  spoon.  Make  a custard  of 
2 eggs,  the  milk,  and  the  remainder  of  the  sugar ; let  the 
custard  cool ; stir  into  it  the  fruit  pulp  and  the  cream ; 
pour  into  the  mould,  and  freeze.  If  strawberry  jam  is 
used,  2 lbs.  of  jam  and  4 ozs.  of  sugar. — Miss  Agnes 
Maitland. 


jbANDWICHES. 

Lobster. — Half  a lobster  9d.,  yolks  of  2 eggs  Id.,  2 
ozs.  of  butter  2d.=ls.  Or  ^ lb.  of  tinned  lobster  meat 
(Cook’s  tinned  lobster  is  the  only  one  that  will  do), 
the  yolks  of  2 hard-boiled  eggs,  2 ozs.  of  butter,  5 capers, 
pepper,  salt,  and  cayenne.  Pound  all  in  a mortar  until 
quite  smooth ; spread  thinly  on  slices  of  bread  and 
butter.  Cover  with  another  slice,  and  cut  neatly  into 
small  sandwiches. 

Potted  Salmon. — Half  pound  of  salmon  9d.,  1 tea- 
spoonful of  anchovy  id.,  half  a teaspoonful  of  lemon  juice 
id.,  1 teaspoonful  of  pepper,  cayenne  and  salt  id.,  1 oz. 
of  butter  Id.— ll^d.  Pound  the  salmon  in  a mortar, 
with  the  butter,  anchovy  sauce,  lemon  juice,  black  pep- 
per, salt,  and  cayenne.  When  thoroughly  pounded, 
spread  thin  slices  of  bread  and  butter  with  ii,  and  cut 
into  neat  sandwiches. 
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Cucumrer  Sandwiches. — Cut  thin  slices  of  bread  and 
butter ; put  thin  slices  of  cucumber,  with  pepper  and 
salt,  between  each. 

Anchovy  and  Egg. — Bone  the  anchovies,  steep  them 
in  milk  for  2 hours,  chop  very  small ; boil  the  eggs  hard ; 
mince  very  fine ; cut  thin  slices  of  brown  bread, 
sprinkle  thickly  with  chopped  egg,  then  with  anchovy, 
add  pepper  and  a thin  layer  of  mustard  and  cress  ; press 
together  firmly  with  a knife.  Cut  off  the  crust,  and 
make  into  very  small  sandwiches. 

Potted  Shrimps  (1). — Shell  the  fish;  chop  them; 
lightly  pound,  with  butter,  mace,  and  cayenne  ; and  pot. 

Potted  Shrimps  (2). — Pint  of  shrimps  9d.,  2 ozs.  of 
butter  2d.=lld.  Pick  the  shrimps  very  carefully  ; mix 
in  a pan  with  a very  little  butter,  salt,  and  cayenne. 
When  the  shrimps  are  hot  through  and  the  butte  r 
almost  simmering  draw  the  pan  to  the  side  of  the  fire, 
let  it  stand  a few  minutes  ; take  out  the  shrimps  with  a 
spoon  and  press  them  firmly  into  small  jars.  Pour  a 
little  of  the  butter  on  to  the  top  of  each  jar, and  let  them 
grow  cold. 
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jw  A K E S. 

Girdle  Scones. — One  pound  of  flour  2d.,  1 gill  of 
buttermilk  ]d.,  1 teaspoonful  of  carbonate  soda  (crushed) 
=2|d.  Stir  into  the  buttermilk,  half  teaspoonful  of 
salt ; mix  all  altogether,  and  let  it  rise  for  half  an  hour; 
bake  on  a girdle  or  oven  shelf  over  the  fire. 

Webster  Cake. — Two  ounces  of  butter  2d.,  half  a cup 
of  sugar  id.,  2 eggs  2d.,  half  a cup  of  currants,  a little 
nutmeg,  and  baking  powder,  half  a cup  of  flour  Ifd. 
=6d.  Mix  and  beat  the  above  thoroughly.  Bake  in  a 
buttered  mould,  half  an  hour  in  a moderate  oven. 

Bock  Buns. — One  pound  of  flour  2d.,  4 ozs.  of  butter 
3|d.,  4 ozs.  moist  sugar  |d.,  the  juice,  and  half  the  rind 
of  a lemon  Id.,  1 egg  Id.,  a little  milk,  2 teaspoonfuls  of 
baking  powder,  half  teaspoonful  of  salt=8d.  Wash  and 
thoroughly  dry  the  fruit,  and  mix  the  flour,  salt,  and 
baking  powder ; rub  in  the  butter,  then  add  the  other 
dry  things  ; beat  up  the  egg,  lemon,  and  a little  milk  ; 
stir  gradually  into  the  rest,  mixing  as  dry  as  possible  ; 
drop  into  a greased  tin,  and  bake  in  a quick  oven  for  15 
minutes. 

Teacakes. — Three  pounds  of  flour  (Austrian)  6d.,  1 lb. 
of  currants  5d.,  1 lb.  of  raisins  8d.,  ^ lb.  of  candied  peel 
l|d.,  5 eggs  5d.,  1 nutmeg  id.,  3 ozs.  of  butter  2±d., 
3 ozs.  of  lard  lid.,  2 ozs.  of  barm  lid.,  1 pint  of  milk 
2d.,  lb.  of  sugar  id.,  small  handful  of  salt=2s.  lOd. 
Let  them  rise,  knead,  then  rise  again,  and  put  on  tins, 
and  let  them  rise  on  the  fender  before  the  fire.  Enough 
for  14  large  ones  (one  equal  to  three  Id.  ones). — Special 
Recipe, 
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Sponge  Cake. — Half  a pound  of  powdered  sugar  lid., 

5 eggs  5d.,  1 lemon  Id.,  2i  ozs.  of  flour  4d.=8d.  Break 
the  eggs  over  the  sugar  and  beat  all  together  for  a full 
half-hour ; grate  the  lemon  into  the  flour,  add  the 
beaten  eggs  ; beat  it  all  up,  and  pour  into  a tin ; put  it 
instantly  into  a slow  oven. 

Eccles  Cakes. — 1\  lbs.  of  butter  Is.  10|d.,  24  lbs.  of 
flour  5d.,  1 lemon  Id.,  2 whites  of  eggs  Id.,  4 ozs.  of 
currants  l^d.,  4 ozs.  of  castor  sugar  Id.,  2 ozs.  of  candied 
peel  Id.,  2 ozs.  of  brown  sugar  and  a little  grated  nutmeg 
4d.=2s.  9£d.  Rub  ^ lb.  of  butter  into  the  flour,  add  the 
juice  of  a lemon  and  the  whites  of  2 eggs,  lightly  beaten ; 
work  into  a paste  with  cold  water  ; roll  out  lightly ; lay 
on  it  the  rest  of  the  butter ; fold  the  ends  over  the  butter ; 
roll  out  tw'ice  ; set  it  aside  for  15  minutes;  roll  out  twice 
more  ; set  aside  again,  and  roll  out  as  before.  The  last 
time  roll  it  out  quite  thin,  and  cut  it  into  rounds  5 inches 
across.  Mix  the  filling  well  together,  adding  a very 
little  water  if  it  is  not  moist  enough.  Lay  a large 
spoonful  on  each  round,  draw  the  edges  together,  and 
just  moisten  them  ; turn  the  cake,  flatten  with  the  hand, 
cut  three  slits  half  an  inch  long  in  the  centre,  and  bake 
in  a hot  oven  about  15  minutes. 

Simnel  Cake  (for  Mid-Lent,  or  Mothering  Sunday). — 
Half  a pound  of  flour  Id. ; 10  ozs.  currants  34d.,  4 ozs.  of 
butter  4d.,  3 eggs  (yolks  only)  14d.,  14  ozs.  of  citron  peel 
and  1£  ozs.  of  lemon  peel  Id.,  | of  a pint  of  milked.,  4 a 
nutmeg  and  i a teaspoonful  of  powdered  cinnamon  id., 
£ oz.  of  yeast  and  4 ozs.  of  sugar  ld.=ls.  Id.  Rub  the 
butter  into  the  flour,  add  all  the  dry  ingredients  and  mix 
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well ; braid  the  yeast  with  a little  sugar  ; stir  with  % a 
teacupful  of  lukewarm  water,  pour  into  the  flour  ; warm 
the  milk,  beat  the  yolks  of  eggs  and  mix  with  it ; pour 
it  into  the  cake  ; mix  well  with  a wooden  spoon  to  a soft 
paste ; set  it  on  a warm  place  to  rise  for  2 hours.  Take 
3 ozs.  of  sweet  almonds,  k oz.  of  bitter  almonds ; blanch 
and  pound  them,  adding  in  the  mortar  3 ozs.  of  sifted 
sugar,  a few  drops  of  rose  water,  and  the  beaten  white  of 
an  egg.  Line  a cake-tin  with  buttered  paper,  pour  in 
half  the  cake,  then  lay  the  almond  paste  in  the  middle  ; 
pour  in  the  rest  of  the  cake,  and  bake  for  2 hours. 

Almond  Paste  (for  Simmel  Cake). — Six  ounces  of 
sweet  almonds  6d.,  3 ozs.  of  bitter  almonds  3d.,  6 ozs.  of 
sugar  Id.,  1 teaspoonful  of  rose  water=10d.  Blanch  the 
almonds,  pound  them  perfectly  smooth  with  the  rose- 
water and  the  sugar ; put  the  paste  into  a small  saucepan 
for  a few  minutes,  and  just  heat  it  slightly,  so  that  it 
will  form  better ; spread  a smooth  layer  of  this  paste 
over  the  cake,  which  must  be  cold,  and  brush  it  over 
with  the  white  of  an  egg;  butter  and  sugar  an  egg-cup, 
and  press  into  it  firmly  some  of  the  almond  paste  ; turn 
it  out  on  to  the  edge  of  the  cake,  and  repeat  until  there 
are  mounds  of  paste  all  round  ; brush  all  over  with  white 
of  egg,  dust  it  with  sifted  sugar,  and  brown  slightly  in  a 
cool  oven  ; ornament  the  top  of  each  mound  with  rings 
of  candied  peel. 

Everton  Toffee. — One  and  a half  pounds  of  brown 

sugar  4d.,  9 ozs.  of  butter  9d.,  1 teacupful  of  water,  1 

lemon  Id.,  \ lb.  of  almonds  8d.=ls.  lOd.  Boil  the 

sugar,  butter,  water,  and  half  the  rind  of  the  lemon 

together.  When  sufficiently  done  let  it  stand  aside  until 
M 
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the  boiling  has  ceased;  then  stir  in  the  juice  of  the 
lemon ; blanch  the  almonds,  and  divide  into  halves ; 
butter  a shallow  tin,  and  lay  them  close  together,  flat 
side  downwards.  Then  pour  on  the  toffee. 

Parkin. — Half  a pound  of  oatmeal  lid.,  | lb.  of  butter 
3Jd.,  | lb.  of  flour  |d.,  | lb.  of  treacle  -|d.,  6 ozs.  of 
brown  sugar  Id.,  J oz.  of  ground  ginger,  i oz.  of 
allspice  Id.,  £ oz.  of  carbonate  of  soda,  buttermilk 
id.=8|d. 

Luncheon  Cake. — Quarter-pound  of  butter  4d.,  6 ozs. 
of  currants  2;jd.,  | lb.  of  sugar  £d.,  2 teaspoonfuls  of 
baking  powder  |d.,  3 eggs  3d.,  1 oz.  candied  peel  Id., 
2 ozs.  almonds  2d.,  1 teacupful  of  milk  id.,  \ lb.  of  dried 
flour  id.=ls.  2d.  Beat  the  butter  to  a cream  ; wash, 
pick,  and  dry  the  currants  ; whisk  the  eggs  ; blanch  and 
chop  the  almonds,  and  cut  the  peel  into  neat  slices  ; mix 
all  together,  then  add  the  butter,  milk,  and  eggs.  Beat 
the  mixture  well  for  a few  minutes  ; put  the  cake  into  a 
buttered  mould  or  tin ; bake  for  rather  more  than  li 
hours.  The  currants  and  candied  peel  may  be  omitted, 
and  a little  lemon  or  almond  flavouring  substituted,  and 
the  cake  will  be  very  good. 

Swiss  Cake. — Two  eggs,  their  weight  in  butter,  flour 
and  sugar,  half  a teaspoonful  of  baking  powder,  2 table- 
spoonfuls of  milk,  the  grated  rind  and  juice  of  1 lemon  ; 
cost  5^d.  Beat  the  sugar  and  butter  to  a cream,  drop 
in  one  egg  and  mix  well ; drop  in  the  other  egg,  and  beat 
that  well  also.  Mix  in  by  degrees  the  flour,  baking 
powder,  and  lemon.  Put  the  mixture  in  a well  buttered 
mould,  and  bake  three-quarters  of  an  hour  in  a moderate 


oven. 
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jNVALID  j^OOKERY. 

Gruel(I). — Mix  2 tablespoonfuls  oatmeal  very  smooth 
in  a little  water,  and  put  it  gradually  to  | pint.  Add  a 
little  lemon  peel,  and  half  a blade  of  mace  ; then  set  it 
over  the  lire  for  a quarter  of  an  hour,  stirring  it  constantly, 
until  it  thickens;  add  1 wineglassful  of  white  wine. — 3^d. 

Gruel  (2). — One  tablespoonful  of  oatmeal  ^d.,  1 pint 
of  skim  milk  l£d.,  half  a blade  of  mace  and  a little  lemon 
peel— l£d.  Mix  one  tablespoonful  of  coarse  oatmeal  into 
a paste  with  a little  cold  water  ; pour  1 pint  of  water  or 
boiling  milk  upon  it ; add  mace  and  lemon  peel ; pour 
back  into  the  saucepan  through  a strainer,  and  let  it  boil 
until  it  thickens — 20  minutes  at  least ; add  salt  or  sugar. 

Blanc-mange. — See  page  165. 

Chicken  Broth. — Chicken  2s.,  onions  -J-d.=2s.  0|d. 
Take  an  old  fowl,  stew  it  to  pieces,  adding  two  onions  ; 
season  lightly  with  pepper  and  salt ; skim  and  strain. 

Very  Strong  Beef  Tea. — Two  pounds  of  lean  beef 
Is.  6d.  Cut  the  beef  into  small  dice;  put  into  a jar, 
without  water,  and  place  it  in  the  oven  for  3 or  4 hours  ; 
then  mix  this  rich  stock  with  boiling  water  to  the  strength 
required. 

Mutton  Broth. — Three  pounds  scrag  of  mutton  2s., 
2 turnips  |d.,  pearl  barley  ^d.— 2s.  Id.  Boil  in  3 quarts 
of  water,  the  mutton,  2 turnips  sliced,  and  1 tablespoonful 
of  pearl  barley.  Boil  gently  for  3 hours,  keeping  well 
skimmed. 
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Boiled  Chicken. — Boil  three-quarters  of  an  hour, 
pour  over  white  sauce  or  parsley  sauce. 

Jelly. — See  page  166. 

Beaten  Eggs. — Yolk  of  1 egg  Id.,  wineglassful  of 
sherry  3d.=3£d.  An  egg  beaten  up  in  tea  or  wine  is  very 
strengthening.  It  is  lighter  if  only  the  yolk  is  used. 

A Cooling  Drink. — One  tablespoonful  of  cream  of 
tartar  ^d.,  juice  of  2 lemons  Id.,  wineglassful  of  sherry 
3d.— 4|d.  One  pint  of  boiling  water ; sugar  to  taste. 

Brandy  Mixture  in  Cases  op  Exhaustion. — Two  eggs 
Id.,  1 gill  of  brandy  Is.,  to  1 gill  of  cinnamon  water  id., 
i oz.  sugar  and  2 drops  oil  of  cinnamon  |d.=ls.  2d. 
Mix  the  ingredients  all  well  together.  Three  table- 
spoonfuls every  quarter  of  an  hour. 

Suet  and  Milk. — One  ounce  of  suet  -|-d.,  I-  pint  of 
milk  Id.— lid.  Put  1 tablespoonful  of  shredded  suet 
into  a pint  of  new  milk ; warm  it  till  the  suet  is  quite 
melted ; skim  it.  Pour  into  a warm  glass  or  cup  and 
drink  it  before  it  cools.  This  is  ordered  by  many  doctors 
for  delicate  and  consumptive  people.  It  is  very  light 
and  nourishing.  Half  the  quantity  is  enough  for  a 
child. 

Arrowroot  Pudding. — Two  teaspoonfuls  of  arrowroot, 
I pint  of  milk  Id.,  1 egg,  2 teaspoonfuls  of  sugar  ld.=2d. 
Mix  the  arrowroot  and  milk  as  above,  stir  it  until  it 
thickens  ; sweeten  it,  and  as  it  cools  stir  in  the  yolk  of 
an  egg;  beat  the  white  very  light;  stir  it  in  and  bake 
for  10  minutes. 
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CHEAr  Chicken  Broth. — Two  pounds  of  chicken 
cuttings  4d.,  onion  |d.=4Jd.  Buy  at  a poulterer’s  2 lbs. 
of  chicken  neck  and  feet;  clean  them  very  carefully, 
scalding  the  feet.  Put  them  in  a pan,  with  1 quart  of 
water,  a little  salt  and  pepper ; simmer  for  4 hours ; 
skim  occasionally  ; strain  into  a basin  ; take  off  any  fat, 
and  serve  hot.  A small  onion  stuck  with  two  cloves  may 
be  added  if  hked. 

Omelette. — See  page  136. 

Lemonade. — Two  lemons  2d.,  2 tablespoonfuls  of 
sugar  |d.=2£d.  Peel  the  lemons  very  thinly  without 
any  white;  put  the  parings  into  a jug;  squeeze  the 
juice  and  pulp,  add  the  sugar  and  1 quart  of  water ; 
cover  it  until  cold  ; strain  it. 

Barley  Water. — Lemon  id.,  1 oz.  of  sugar  ^d.,  1 oz. 
of  barley  |d.=ld.  Put  the  barley  (washed)  into  a jug, 
pour  on  it  1 pint  of  boiling  water,  add  the  sugar,  and 
juice  of  | a lemon  ; simmer  a few  minutes ; cover  until 
cold. 

Fillets  of  Sole. — See  page  146. 

Cheap  Beef  Tea. — Half  a pound  of  lean  beef  4d. 
Cut  the  beef  into  very  small  pieces — almost  into  shreds 
—across  the  grain,  carefully  removing  all  fat.  Put  it 
into  a jar  ; pour  over  it  half  a pint  of  cold  water,  and  let 
it  stand  covered  for  an  hour ; place  the  jar  in  a pan  of 
water,  and  put  it  on  to  boil,  or  in  a slow  oven,  for  an 
hour.  You  can  then  pour  off  some  for  use,  and  fill  up 
with  a quarter  of  a pint  of  cold  water.  The  second 
supply  will  be  ready  in  2 hours  or  more. 
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Fish  for  an  Invalid. — Plaice  3d.,  butter  and  milk 
ld.=4d.  Fillet  a small  plaice,  lay  the  pieces  on  a 
buttered  plate,  pour  one  tablespoonful  of  milk  over  them  ; 
put  another  buttered  plate  over,  and  bake  for  20  minutes. 
This  is  very  nourishing.  Soles  may  be  done  in  the  same 
way. 

Cheap  Mutton  Broth. — One  pound  of  scrag  of  mutton 
5d.  Chop  the  mutton  into  small  pieces  ; put  into  a pan, 
with  1 quart  of  cold  water.  When  it  is  nearly  boiling 
skim  carefully  ; let  it  simmer  gently  for  3 or  4 hours, 
closely  covered ; strain  into  a basin ; let  it  get  cold  ; 
take  off  the  fat ; season  with  salt  and  pepper  ; re-heat, 
and  serve. 


Orange  Wine. — Ninety  Seville  oranges  5s.  5d.,  32  lbs. 
of  sugar  6s.  8d.=12s.  Id.  Put  the  sugar,  broken,  into 
the  cask  ; have  ready  two  large  pans,  into  one  of  which 
put  the  peel  of  the  oranges  pared  thin,  into  the  other  the 
pulp  after  the  juice  has  been  squeezed  from  them ; strain 
the  juice,  put  it  into  the  cask  ; pour  a gallon  and  a half 
of  cold  spring  water  on  peels  and  pulp  ; let  each  stand 
24  hours ; then  strain  from  both  into  the  cask ; put  in 
more  water,  and  keep  filling  up  the  cask  from  the  peel 
and  pulp  every  day  for  a week.  So  manage  that  it  takes 
a week  to  fill  the  cask,  Let  the  cask  stand  a few  days 
longer,  then  bung  it  down  securely.  Is.  6d.  a gallon  for 
9-gallon  cask. 
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Ginger  Wine. — Ninety  oranges  5s.  5d.,  3 lbs.  ginger 
5s.,  32  lbs.  sugar  6s.  8d.=17s.  Id.  Ginger  wine  is  made 
in  the  same  manner  as  orange  wine,  with  the  addition  of 
the  ginger,  which  should  be  tied  in  a thin  muslin  bag 
and  put  into  the  cask  at  the  same  time  as  the  sugar. 
Is.  lid.  per  gallon  for  9-gallon  cask. 

Ginger  Lemonade. — Twelve  pounds  of  loaf  sugar 
2s.  6d.,  6 eggs  6d.,  lb.  of  ginger  6d.,  9 lemons  9d.= 
4s.  3d.  Put  into  10  gallons  of  water  12  lbs.  of  loaf  sugar; 
boil  20  minutes  ; clear  with  whites  of  6 eggs  ; crush  -|lb. 
of  common  ginger  ; boil  with  the  sugar  and  water  ; pour 
the  boiling  liquor  upon  9 good  sized  lemons,  pared ; let 
it  get  cold  ; put  it  into  a cask ; add  2 tablespoonfuls  of 
yeast,  the  lemons,  not  too  thinly  sliced,  and  £ oz.  isin- 
glass. Bung  the  cask  next  day.  Drinkable  in  a fort- 
night. 

Cheap  Nectar. — Two  pounds  of  loaf  sugar  6d.,  Joz. 
of  citric  acid  gd.,  1 teaspoonful  essence  of  lemon  |d.=7d. 
Melt  into  3 quarts  of  hot  water  about  2 lbs.  of  loaf  sugar. 
Let  it  cool,  add  \ oz.  citric  acid  and  teaspoonful  esssenee 
of  lemon. 
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ADVEKTISEMENTS. 


44,  KING  ST.,  MANCHESTER, 

DEALERS  IN 


High-Class  Art  Pottery, 
Ornamental  Glass, 
and  China  Table  Ware, 

HEMBRY’S  LINOLEUM, 

THE  BEST  FOR  HARD  WEAR. 

RICH  CARPET  DESIGNS  FOR  DINING  AND  BREAKFAST  ROOMS- 

CHOICE  MOSAICS  FOR  HALLS,  LOBBIES,  LAVATORIES,  &c. 

New  Oak  and  Parqueterie  Patterns  for  Libraries,  Surrounds,  &c. 
CORK  CARPET,  Warm  & Noiseless,  for  Nurseries,  Bathrooms,  Landings,  &c. 

HEMBRY  NEW  PATENT  FEROLEUM,  for  damp  and  uneven  stone  floors,  indestructible. 
Linoleum  taken  up  and  properly  re-laid  by  competent  workmen. 

Austrian  Bentwood  Rockers,  large  variety.  New  Lounges,  Arm  Chairs,  and  Easies,  luxuriously 
upholstered.  Baby  Chairs,  Double  Rockers  for  twins,  Children's  Table,  Rocking  and  Arm  Chairs, 
School  Furniture.  Ihano  Chairs  and  Stools.  Telephone  537. 

B.  HEMBRY  & CO.,  43  Si  47,  Cross  Street  (Albert  Square),  Manchester. 


RICHARDSOIT’S 

ESTABLISHED  IN  THE  YEAR  1824. 


92,  DEANSGATE,  MANCHESTER 

(NEARLY  OPPOSITE  ST.  ANN  STREET). 

Prices  for  Re-covering  Umbrellas. 


Dagmar  (a  fine  Alpaca) 

Ladies.  Gents. 
3.6  4/- 

Union  Levantine  Silk 

Ladies.  Gents. 
5/6  6/- 

»•  11  . . . . 

4/6 

5/- 

6/6 

7/- 

11  11  • • • 

5/6 

6/- 

8/6 

9/6 

Gloria  (Silk  and  Wool) 

5/6 

6/- 

Pure  Silk 

9/6 

11  11  . . . . 

6/6 

7/- 

11/- 

Union  Levantine  Silk  

4/6 

5/- 

Hand  Loom  Soft  Silk 

12/6 

13/6 

UMBRELLAS. 

(OUR  OWN  MANUFACTURE.) 


ADVERTISEMENTS. 


0IiWV^P  § B0¥jSF0p  v 

(Bolbsmitbs,  Silversmiths, 

JEWELLERS,  WATCHMAKERS,  & DIAMOND  MERCHANTS, 

12  & 14,  ST.  ANN  STREET, 

MANCHESTER. 

DIAMOND  and  GEM  ORNAMENTS,  RINGS,  BROOCHES, 
BRACELETS,  WATCHES,  &c.,  &c.,  and  every  description 
of  Jewellery  in  ail  the  newest  patterns. 


Large  and  Varied  Stock  of  Fine  Silver  and  Electro- 
Plate  of  the  most  modern  Designs. 


RARE  ASSORTMENT  of  SECOND-HAND  SILVER  PLATE. 


%mal  prtcrs  quot^tr  far  flrrsrntatxons. 


ESTABLISHED  OVER  A CENTURY 

AT 


EXCHANTGE  STREET. 


ADVERTISEMENTS. 


BINYONS,  ROBINSON  & CO. 


THIS  year  completes  our  SEVENTY-FIFTH  at  the  same  address, 

WHERE  THE  CONCERN  WAS  FOUNDED  IN  1817.  OUR  BUSINESS 
PRINCIPLES  ARE  STILL  THE  SAME — TO  SECURE  THE  FINEST  GOODS 
IN  THE  BEST  MARKETS,  TO  TRUTHFULLY  DESCRIBE  THEM  TO  PURCHASERS, 
AND  INFLEXIBLY  TO  ADHERE  TO  OUR  TIME-HONOURED  MOTTO  : 

“ THE  FINEST  QUALITY  AT  THE  LOWEST  POSSIBLE  PRICE.” 

WE  HAVE  ON  NO  OCCASION  PRETENDED  TO  SUPPLY  THE  FINEST  QUALITY 
AT  AN  ABSURDLY  LOW  PRICE,  OR  STATED  THAT  TEA  OF  MEDIUM  QUALITY 
IS  THE  BEST  WHICH  THE  WORLD  PRODUCES.  WHILST  DETERMINED  TO 
ABSTAIN  FROM  STATEMENTS  WHICH  ARE  AN  INSULT  TO  COMMON  SENSE,  WE 
CONFIDENTLY  ASSERT  TO-DAY  WHAT  THE  HOUSE  HAS  CLAIMED  FOR 

SEVENTY-FIVE  YEARS— that  whether  the  price  paid  be  full, 
MEDIUM,  OR  LOW,  THE  QUALITY  SUPPLIED  WILL  COMPARE  FAVOUR- 
ABLY WITH  GOODS  OF  SIMILAR  COST  WHEREVER  THEY  MAY  BE  PURCHASED. 
We  THANK  OUR  NUMEROUS  FRIENDS,  BOTH  HERE  AND  ABROAD,  FOR 
THEIR  STEADY  SUPPORT,  AND  ASK  THE  KIND  CONTINUANCE  OF  THEIR 

favours;  and  also  a recommendation  to  their  friends. 


FOREIGN  EXPORT  ORDERS  SHIPPED  DUTY  FREE  FROM 
OUR  OWN  BONDED  WAREHOUSES. 


Applications  for  samples,  and  all  enquiries  receive  the  Firm’s  personal 

supervision. 


CENTRAL  ESTABLISHMENT  : 18,  ST.  ANN’S  SQUARE. 


Market  Office:  20,  HANCINC  DITCH ; London  Office : 55,  EASTCHEAP,  E.C. 


Bonded  Warehouses:  CHAPEL  STREET,  SALFORD, 

MANCHESTER. 


TEA  MERCHANTS. 


ADVERTISEMENTS. 


THE 

ART  INSU£4 

COMPANY,  LIMITED. 

Trustees  of  Funds  : _ __  _ _ _ _ 

EARL  OF  NORTHBROOK,  C.C.S.I.  CAPITAL  “ £250,000. 

„ WHARNCLIFFE.  

WILLIAM  ACNEW,  Esq.  London  Office-28,  CORNHILL. 

INDISPUTABLE  POLICIES  OVER  ART  PROPERTY. 
LADIES’ JEWELLERY  COVERED  AGAINST  LOSS  BY  THEFT,  BURGLARY, 
FIRE,  ANYWHERE  IN  THE  UNITED  KINGDOM. 

HOUSEHOLD  GOODS,  PLATE,  VALUABLES,  &.C.,  PROTECTED  IN  ONE 
POLICY  AGAINST  BURGLARY  AND  FIRE. 

NO  AVERAGE  CLAUSE.  VERY  FAVOURABLE  TERMS. 


FOR  FURTHER  PARTICULARS  APPLY  TO— 

THE  MANAGER, 

32,  CROSS  STREET,  MANCHESTER. 


BENGER’S  FOOD 

FOR  INFANTS,  CHILDREN,  AND  INVALIDS. 

GOLD  MEDAL,  HEALTH  EXHIBITION,  LONDON. 

THE  MOST  DELICIOUS,  NUTRITIVE,  AND  DIGESTIBLE. 


The  London  Medical  Record  says:  “ It  is  retained  after  every  other  Food  has  been 
rejected.  It  is  invaluable.” 

The  Countess  of writes : “ I really  cannot  resist  telling  you  of  the  marvellous 

results  of  Benger’s  Food.  Not  only  am  I quite  renovated  by  a cupful  every 
morning,  but  my  daughter  is  taking  it  and  finds  great  benefit.” 

A Lady  writes : “ I consider  that,  humanly  speaking,  Benger’s  Food  entirely  saved 
baby’s  life.  I bad  tried  four  other  well-known  foods,  but  in  this  horrible 
climate  be  could  digest  nothing  until  we  began  the  ‘ Benger.’  He  is  now  rosy 
and  fattening  rapidly.” 

Tins,  1/6,  2/6,  and  5/-,  of  Leading  Chemists,  &c.,  everywhere. 


MANUFACTURERS : 

F.  B.  BENGER  & CO.,  Ltd.,  Otter  Works,  Manchester. 


ADVERTISEMENTS. 


A.  W.  PRIDHAM, 

i 

DIAMOND  MERCHANT, 

Watch  Manufacturer,  Gold  & Silver  Smith,  J* 


/#' 


WHOLESALE  AND  RETAIL. 

♦ — „ 

/£■ 

National  Telephone  No.  1630. 
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REPAIRS. 


4?  men  is  kept  on  the  Premises 

* ^ '■'0'' 

for  Repairing  or  Re-modellin 
^ Jewellery,  Cleaning  and  Adjustin 
/f  Watches,  Clocks,  &c. 

,ut>y 


*0'  A special  staff  of  Work- 
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8,  ST.  ANN’S  SQUARE,  MANCHESTER. 
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ADVERTISEMENTS. 

SPECIALITIES  IN  FRUIT  AND  FLOWERS. 


Floral  Table  Decorations. 


BOUQUETS,  POSIES,  AND  SPRAYS 

ARRANGED  A LA  MODE, 

*■  IN  CflOICEJSF  FLOWERS  « 


AGENT  FOR 

F.  MARQUIS,  and  ELLIS  & SON, 

PARIS,  RUTHIN. 


R.  W.  PULLEN, 

9 & II,  EXCHANGE  STREET, 

MANCHESTER. 


Telephone  No.  654. 


ADVERTISEMENTS. 


J.  FINLEY, 

->  Bootmaker, 


46,  KING  STREET, 


MANCHESTER, 


All  kinds  of  BOOTS  & SHOES  for  LADIES,  GENTLEMEN, 
and  CHILDREN  kept  in  stock. 


ADVERTISEMENTS. 


the  YORKS!  A 

jfh'c  it  it  li  Wife  Jnanratta  ( 

(FOUNDED  1824.) 

:re 

ffmnpang. 

5 £940,000. 
000. 

CAPITAL  £500,000.  RESERVE! 
ANNUAL  INCOME  £183, 

Manchester  JSraitcb : 

GUARDIAN  BUILDINGS,  3,  CROSS  STREET. 

APPLICATION  FOR  AGENCIES  INVITED. 

H.  F.  WARDEN,  Resident  Secretary. 

HARRISON  & CO., 


60,  KING  STREET,  MANCHESTER, 

WefcMno  dahe  flickers  to  tbe  IRopal  family 

And  H.R.H.  THE  CROWN  PRINCE  OF  PRUSSIA. 

Superior  GINGER,  CHOCOLATE.  CITRON,  SEED,  PLUM,  and 
CHERRY  OAKES,  suitable  for  Afternoon  Tea  and  Dessert. 

Original  Makers  of  the  Famous  ALMOND  SIMNELS. 

ICES,  JELLIES,  CREAMS,  &C.,  OF  EVERY  DESCRIPTION 

TO  ORDER. 


ADVERTISEMENTS. 


T,  HAYWARD  & CO., 

-Me  China  IRoorns,  jN- 

64,  DEANSGATE,  MANCHESTER. 


SCHOOLS,  CLUBS,  OR  INSTITUTIONS  SUPPLIED 
WITH  CHINA  OR  STONEWARE 

Of  Good  Quality  at  the  lowest  possible  Prices.  Estimates  given. 


ALL  KINDS  OF  USEFUL 

imov/x  4 wppE  po’itkry 

FOR  KITCHEN  PURPOSES. 

~ WA.AAAA.AAAA  AAAAA  AAAAAAA  A A ^ A. 

French  Fireproof  Filtering  Coffee  Pots, 

And  CHINA  FOR  COOKING,  in  new  shapes. 


EAHG-EST  STOCK  IN  THE  CITY 

OF 

DINNER,  TEA,  BREAKFAST,  DESSERT,  AND 
TOILET  SERVICES, 

iiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiii! 

%u'riai  dark  ®i\a  j^riria  for 

With  Small  Plates  and  Cake  Trays,  at  14/6. 


ADVERTISEMENTS. 


COURT  OF  BAVARIA.  g 


Max  Weigenthaler, 

KGL.  HOF.  CONDITOR, 

124,  OXFORD  STREET, 

MANCHESTER. 

HIGH  WEDDING  CAKES 

OF  EXCELLENT  QUALITY,  AND 
GREAT  BEAUTY  OF  DESIGN. 

English  and  Fofleigi]  i^fcigfcic  Confectioned 


FANCY  ICES,  for  Large  and  Small  Parties, 
ICE  PUDDINGS,  DANCE  ICES,  JELLIES, 
CREAMS,  MERINGUES,  &c. 


ADVEKTISEMENTS. 


Reuben  Bennett, 

Chute I)  Decorator, 

DIOCESAN  BUILDINGS,  53,  SOUTH  KING  ST., 

(Two  Doors  from  Cross  Street ,) 

'Ktf1  a h\T  n it  T?  IQ 

JLVXixJLM  wXXXsijc)  X X2tX\.x 


ESTIMATES  FOR  PAINTING  AND  DECORATION  OF  CHURCHES  IN 
EITHER  PLAIN  OR  ELABORATE  MANNER. 


Mr.  Bennett's  long  experience  in  Church  Paint- 
ing and  Decoration , has  for  many  years 
enabled  him  to  compete  successfully  with 
other  firms,  both  as  regards  quality  of  work 
and  reasonableness  of  cost. 


Estimates  and  Designs  are  submitted  free  of  cost,  and  a List 
of  Churches  recently  renovated  will  be  sent  on  applica- 
tion, as  also  Copies  of  Testimonials. 


Whenever  desired,  Mr.  Bennett  also  sub- 
mits Estimates  for  Structural  Alterations,  and 
every  department  of  Church  restoration. 


ADVERTISEMENTS. 


BOOT  AND  SHOE  MANUFACTURERS, 

73,  DEANSGATE, 

MANCHESTER. 


Ladies’  ft  Gentlemen's  Boots  ft  Slioes 

FOR  TOWN  & COUNTRY  WEAR.  X p.V'  ' 

x C- 

Xawit  TTennts,  = Cricftet, 
jgacbtind,  Bipine,  ant)  /%> 

XToudsts’  Boots  ant)  XXv 

Shoes.  /<yO  / AGENTS 

FOR 

DR.  JAEGER’S 
SANITARY  BOOTS, 

AND  THE 

“HEALTH  BOOTS.” 

INDIAN  AND  COLONIAL  OUTFITS 


SCHOOLS  AND 
INSTITUTIONS 
SUPPLIED. 


R.  PHILLIPS  & SON, 

73,  iDE-A.roSSCS-^'^'SEE- 


Manehester  Depot  for  the  “K”  Waterproof  Boots. 


ADVERTISEMENTS. 


E.  GOULBURN, 

DRIED  FISH  AND  ITALIAN  WAREHOUSE, 

Old  Millgate,  & 47,  Oxford  Street, 
MANCHESTER. 


DEALER  IN  ALL  KINDS  OF  ENGLISH  & CONTINENTAL 
TABLE  DELICACIES. 


CflYI^E.  7INOJI0YIEg.  g^DIJSEg. 

PATE  DE  FOIE  GRAS. 
Brunswick,  jfranhfurt,  aith  other  Sausaoes. 

EYEMOUTH  HADDOCKS  every  Morning  per  Mail 
Train  when  in  Season. 


SPECIAL  TERMS  TO  SCHOOLS. 


ADVERTISEMENTS. 


St.  Hun’s  jpassage, 

*$.  R/A('pSTKl<. 


LUNCHEONS,  AFTERNOON  TEAS, 
EVENING  DINNERS. 


Rtsb-cu  ass  C[onf£cttoitjrg. 


WEDDING  CAKES,  BALLS,  BREAKFASTS, 
CHURCH  SOIREES,  &c„  supplied. 


And  at 


CAFE  PARISIEN, 


251,  OXFORD  STREET. 


ADVERTISEMENTS. 


SHAW  ” 


PATENT  GAS  GOVERNOR 


FOR  CONSUMERS. 

Reduces  Gas  Bills  from  10  to  40  per  cent.,  with 
better  light. 


Is  extensively  used  by  British  and  Foreign  Govern- 
ments, by  Railway  Companies,  Corporations,  and  Gas 
consumers  everywhere. 


Thos.  Newbigging,  Esq.,  M.Inst.C.E.,  says : “I  pronounce 
it  to  be  a satisfactory  and  trustworthy  instrument  in  every 
respect.” 

TESTIMONIALS  AND  ALL  PARTICULARS  FREE, 


cc 


33 


PATENT  REFLECTOR  GAS  LIGHT 


Is  Simple,  Efficient,  Durable,  & Cheap. 


It  gives  a pure  brilliant  light. 


Has  no  delicate  parts  to  get  out  of  order. 


Is  suitable  for  all  the  ordinary  purposes  of  Gas  Lighting, 
and  easily  applied  to  existing  Gas  Fittings. 


Is  made  in  numerous  designs  suitable  for  every  class  of 
Building,  Public  or  Private. 


Thousands  in  use. 


Prices  and  Full  Particulars  Free  on  Application. 

JOSEPH  SHAW, 

ALBERT  WORKS,  HUDDERSFIELD. 

Depots  : 

LONDON.  LIVERPOOL. 

And  5,  Exchange  Arcade,  MANCHESTER. 

PRACTICAL  HINTS  ON  GAS  CONSUMPTION  (second  edition). 

Is  a 72-page  Illustrated  Pamphlet  showing  the  advantages  to  be  derived 
from  a proper  application  and  use  of  gas,  and  how  to  obtain  the  best 
results. 

Synopsis  op  Contents. — The  Advantages  of  Gas. — Excessive 
Waste  of  Gas.— Prevention  Better  than  Cure. — Cooking  and 
Heating  Stoves.— Evils  of  Small  Pipes.— Gas  Meters,  Wet  and 
Dry.— Gas  Meter’s  Index,  How  to  Read.— How  to  Detect  Escapes. 
— Chandeliers  and  Fittings. — A Remedy  for  Excessive  Gas  Bills. 
— Gas  Governors  for  Regulating  Pressure. 


2dA^ch,oSr™’for  Sh°WiDg  h°W  t0  y°U1'°Wn  GaS  Meter’  *«>. 


ADVEKTISEMT3NTS 


LIVERPOOL  AND  MANCHESTER 

AERATED  BREAD  & CAFE  CO. 

(LIMITED). 


CAFES 


8,  St.  Mary’s  Gate, 
35,  Deansgate, 

38,  Market  Street, 


14,  Brown  Street, 
33,  Piccadilly,  and 
133,  Strangeways. 


Also,  4,  St.  James’s  Street,  Liverpool. 


HOT  AND  COLD  DINNERS. 

LUNCHEONS,  TEAS,  AND  LIGHT  REFRESHMENTS. 
3Bcst  of  TEvergtblng. 

AERATED  BREAD  IS  DIGESTIVE  AND  NOURISHING. 

■ ■■■lllllllllllllllHlllllllllllllIBHIIIIIIIlllllllIBHIIIIIIIIIIIIillHBIIIIIIIIIIIIIIIBIIIIIIIillltillBI 

Special  Pot  of  Tea  (with  Cream),  COFFEE  (with  Cream),  3d. 

COCOA  & CHOCOLATE  (with  Cream) 3d. 

PLAIN  TEA  - - 6d.  | MEAT  TEA  - - - Is 
TEA  with  Cream,  Poached  Eggs,  and  Toast  - - - 9d. 

IIIIBBIIIIIIIIIIIIIIIBBBIIIIIIIIIIIIIBBIIIIIIIIIIIIIIBBBIIIIIIIIIIIIIBBBIIIIIIIIIIIIIBBBIIIIIUIIIIIIBB 

SCHOOL  CAKES,  BRIDE  CAKES,  &c.,  to  Order. 
(Pnglxslj,  Jfrrnrlj,  (Hmttan,  attit  ^pastrn. 

For  Visitors  to  Manchester  these  Cafes  will  be  found  most 
comfortable.  Ladies’  Rooms,  &c. 

w-w  w-^ww  w ^ m '^w  m m y m m mwwwww  »»  * w-v  » » 

Wholesale,  apply  Head  Office  and  Bakeries, 

,3i  and  133,  STRANGEWAYS,  MANCHESTER. 

VAN  DELIVERIES  DAILY  IN  AND  AROUND  MANCHESTER. 


ADVERTISEMENTS. 


EARP,  SON  & HOBBS, 

architectural  Sculptors 
IN  MARBLE,  ALABASTER,  STONE,  AND  WOOD. 

iiiiiiiiiiiimiitiiiiiiiiiimiiiiiiiimiiiiiiiiiiii 

REREDOSES,  FONTS,  PULPITS, 

MONUMENTS,  CHIMNEY  PIECES,  &c., 

Executed  in  any  Material,  and  Fixed  in  any  part  of 

the  Country. 

ALSO  THE  CARVING  OF  CHURCHES  AND  PUBLIC  BUILDINGS  BY  AN 
EXPERIENCED  STAFF  OF  CARVERS. 


ADDRESSES: 

49,  KENNINGTON  ROAD,  LAMBETH, 

LONDON,  S.E. 

63,  LOWER  MOSLEY  STREET, 


MANCHESTER. 


ADVmtTIS'EMTCNTS. 


*t*  THE  STATE  ROOM  PORTMANTEAU,  r 

Made  to  fit  under  the  Berths  of  Ocean  Steamers. 

Is  the  strongest  Trunk  that  can  be  made,  and  is  specially  adapted  for  Sea  Voyages. 


DESCRIPTION. 


Made  of  best  quality  Heavy  Sole  Leather,  with  turnover  ends  stitched 
and  riveted ; eight  extra  leather  corners ; fitted  with  tray  and  divisions, 
large  linen  pocket  in  the  top  for  soiled  clothes,  &c. ; leather  boot  under  tray, 
so  made  that  if  not  required  it  will  fall  to  bottom  of  trunk,  taking  up  little  or 
no  space.  Straps  all  round  ; best  Patent  Spring  Lever  Lock  and  two  Keys. 


BEST  QUALITY, 
Extra  Strong. 


BEST  QUALITY, 

WITHOUT  THE  8 

Corners. 
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Closed  Edges,  and  Shoed  on  Bottom. 


123,  3DI3A.KTSGA.TE. 


SCOWN  & NEWLING, 

BABY  LINEN  ESTABLISHMENT, 

KING  ST.,  MANCHESTER. 


LATEST  NOVELTIES  for  Infants’  and  Children’s  Wear 
always  in  Stock. 


SPECIAL  ATTENTION  GIVEN  TO 

TROUSSEAUX,  LAYETTES,  COTS,  &c. 


IELI  BENTLEY, 

(!;nolisIr  anti  Jforcign  Jruitcrcr, 

FISH  AND  POULTRY  DEALER, 

19  & 22,  GILDA  BROOK  ROAD,  ECCLES. 


ADVERTISEMENTS. 


BRADBURN’S, 

THE  OLDEST  ESTABLISHED 

ECCLES  CAKE  SHOP, 

56,  Church  Street,  ECCLES. 

♦ 

Boxes  of  Cakes,  at  1/3,  1/7,  and  2/6  each. 

« 

FEESH  DAILY  BY  PAECELS  POST  TO  ALL  PAETS 
OF  THE  UNITED  KINGDOM. 


Bread  sponged  and  kneaded  by  steam  machinery,  untouched  by  hand  till  ready 
to  be  moulded,  then  baked  in  patent  steam  ovens. 


Original  Makers 
of  the  Purest 
Infants’  Rusks. 


Manufacturers 
of  Gluten  Bread 
for  Diabetes 
and  Corpulency. 


Specialities  in 
Vienna  Rolls, 
Cobs,  Crescents, 
and  Light 
Twists. 


Steam  Factory: 
York  Street, 
C.-on-M. 


Wfllff 


Makers  of  the 
Celebrated 
Almond  and 
Bury  Simnel 
Cakes. 


Macaroons, 
Jellies,  Creams, 
and  Ices. 


Gingerbreads, 
German  and 
French  Pastry, 
and  Cakes  of 
every 

description. 


Van  deliveries 
to  all  parts  of 
Manchester  and 
Suburbs. 


4 9 4 4 4*99 


DONCAN  & FOSTER 


Bread  and  Biscuit  Bakers  and  Confectioners, 

2_63,  Oxford  St.,  5,  Victoria  St.,  375,  Oxford  Ed.,  C.-on-M,, 

MAUCHESTEE. 


ADVERTISEMENTS 


WiLSHinrCr  DAY  ItEFOKM. 

THE  GREENALL  SYSTEM  OF  WASHINC  CLOTHES. 

The  Easiest,  Quickest,  and  most  Efficient  Method  known. 
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GREENALL’S 
STEAM  WASHER. 

Awarded  Gold  Medals,  Health  Exhibition,  London,  188 
and  at  the  Exhibition  of  the  Sanitary  Institute  of 
Great  Britain,  1885  ; and  Highest  Awards  at  Glasgow, 
London,  Edinburgh,  and  many  other  Exhibitions. 

With  the  Steam  Washer  an  ordinary  day’s  wash  can 
be  done  in  three  hours.  The  Machine  is  simple  and 
easy  to  work,  and  the  Clothes  do  not  require  Rubbing 
or  Scrubbing.  The  Steam  Washer  is  specially  recom- 
mended by  the  Medical  Profession  as  being  a perfect 
Disinfector.  

Suitable  for  Private  Houses,  Schools,  Con- 
vents, Hospitals,  Infirmaries,  &c.  Prices 
from  £4.  4s.  Steam  Power  Machines  for 
Laundries,  Institutions,  &c.,  £65. 


Fitting  up  of  Domestic  Laundries  a Speciality. 


Full  Particulars,  Prices,  Testimonials,  Ac.,  can  be  had,  post  free,  from  the  Manufacturer— 


JOHN  CREENALL,  120,  PORTLAND  STREET,  MANCHESTER. 

Office  and  Works,  “Atlantic  Works,”  New  Wakefield  St.,  Manchester. 


MITCHELL  & CO., 

Cutlers  anfc  3ronmonger$, 

CRICKET  AND  FISHING  TACKLE  DEPOT. 

PATENTEES  OF  THE  “SIMPLEX”  LAWN  TENNIS  POLES. 

Sole  Agents  for  Forgan's  Celebrated  Golf  Clubs, 

50,  MARKET  STREET, 


MANCHESTER. 


ADVERTISEMENTS. 


MOLINEUX’S  PATENT  CHECK-REPEATER  PIANOFORTES 

ARE  THE  BEST  IN  EUROPE. 

FROM  20  TO  60  GUINEAS  NET  CASH, 

Or  on  our  Original  Yearly  System  of  Purchase. 

MOLINEUX  dfe  SON  (Unlimited),  London,  and  Bridge  Street,  Manchester. 

AMERICAN  ORGANS  AND  HARMONIUMS 

FROM  FOUR  GUINEAS. 

MOLINEUX  & SON,  101,  Bridge  Street  (Deansgate  Corner),  Manchester. 

SPECIAL  TERMS  TO  SCHOOLS  AND  CLERGY.  ESTABLISHED  1830. 

WILLIAM  GRANGE, 

JFntiimr,  Jii^trsman,  anti  Jflorist, 

7,  CHURCH  STREET  (near  Railway  Station),  ECCLES. 

Nurseries:  CAVENDISH  RD.,  ELLESMERE  PARK. 

TABLE  PLANTS  AND  CUT  FLOWERS.  GARDEN  AND  FLOWER  SEEDS. 

AND  ALL  GARDEN  REQUISITES. 

WILLIAM  I.  SCHOLES,  Pharmaceutical  Associate, 
Dispensing  Cfoemtst, 

Opposite  the  Town  Hall,  ECCEES* 

Prescriptions  Dispensed  with  the  utmost  accuracy,  the  finest  Drugs  and 
Pharmaceutical  Preparations  alone  being  used,  and  promptly  sent  to  all 
parts  of  Eccles  and  neighbourhood. 

HOMOEOPATHIC  AND  PATENT  MEDICINES  AT  REDUCED  RATES. 

Photographic  Apparatus,  Chemicals,  Dry  Plates,  &c.,  &e. 

THE  GRAMMAR  SCHOOL,  WELLINGTON  ROAD,  ECCLES. 

Head  Master:  Mr.  JOHN  WALMSLEY,  B.A., 

Member  of  the  London  Mathematical  Society  t Author  of  Plane  Trigonometry , iS  r;, 

Completely  organised  to  afford  Literary,  Scientific,  or  Commercial  Training  with  Shorthand 

and  Carpentry. 

THE  PAST  EXAMINATION  SUCCESSES 

Include  a Gilchrist  Scholarship,  with  Honours  and  First  Classes,  at  the  London  University 
Matriculation  ; Prizes  and  numerous  Honours  Certificates  in  the  University  and  College  of 
Preceptors’  Locals;  about  1,200  Certificates  with  many  Prizes  and  First  Classes  in  Science 
and  Art,  and  some  of  the  best  results  in  the  modern  Mercantile  Examinations,  and  in  Vere 
Foster’s  National  Writing  Competition.  A few  select  boarders  may  be  received  by  the 
Head  Master  at  Monton,  noted  for  its  salubrity. 

For  Prospectus,  &c.,  apply  per  post  to  the  Head  Master. 


ADVERTISEMENTS. 


KENDAL,  MILNE  & GO.,  MANCHESTER. 

CABINET  FURNITURE  MAKERS  AND  DECORATORS. 


An  inspection  of  the  following  Suites  is  respectfully  invited. 

THE  “LANCASHIRE”  DINING-ROOM  SUITE, 

In  OAK,  WALNUT,  or  MAHOGANY,  comprising:  Pedestal  Sideboard,  Dining  Table,  6 
Single  Chairs,  1 Couch,  Gent’s  Easy  Chair,  and  Ladies’  Easy  Chair.  Covered  with  the  best 
quality  Morocco,  and  stuffed  with  good  horsehair,  the  quality  throughout  guaranteed,  £51 . lo.s. 

SPECIAL  PARLOUR  OR  SITTING-ROOM  SUITE, 

comprising : 

1 Couch,  2 Easy  Chairs,  6 Ordinary  Chairs.  Price  in  Oak,  Walnut,  or  Mahogany,  £24. 

THE  “STANLEY”  BEDROOM  SUITE, 

comprising:  Wardrobe,  Pedestal  Toilet  Table,  Open  Washstand,  Chamber  Pedestal,  Towel 
Airer,  3 Cane-seated  Chairs.  Price,  in  solid  Ash,  £31.  10s.  Walnut,  £34.  10s.  Mahogany, 
£34.  10s.  This  suite  is  undoubtedly  the  best  value  in  the  trade. 

THE  “DOROTHY”  BEDROOM  SUITE, 

comprising:  Wardrobe,  Dressing  Chest  of  Drawers,  Washstand,  1 Towel  Rail,  2 Chairs. 
Price,  in  Ash  or  Satin  Walnut,  £10.  15s. 

THE  ABOVE  CAN  BE  SEEN  IN  KENDAL,  MILNE  & CO.'S  SHOW  ROOMS. 

Illustrated  Catalogue  sent  Post  Free. 

llO,  112,  DEANSGATE,  MANCHESTER, 


™E  NORTH  BRITISH  ROBBER  CO.  LTD, 

69  & 71,  DEANSGATE,  and  15,  BARTON  SQUARE, 


Works : 


MANCHESTER, 

Are  showing  A,  SELECTION  OF  THE  NEWEST  SHAPES 
AND  STYLES  AND  MATERIALS  IN 

LADIES’  AND  GENTLEMEN’S 

CLOAKS,  COATS,  &c. 

Made  to  Measure  if  desired. 

GUARANTEED  WATERPROOF. 

Xawn  tennis  Sboes. 

RACKETS,  BALLS,  &c. 
Fishing  and  Sporting  Requisites. 

Also  Waterproof  Sheeting,  Bed  Sheets, 
Nursery  Aprons,  Air  and  Water  Cushions, 
Beds,  &c.  Surgical  Appliances.  Rubber 
Overshoes.  Felt  Snow  Shoes  and  Gaiters. 


Castle  BA  ills,  Edinburgh. 


Advertisements. 


THE  MOST  ATTRACTIVE  OF  THE  SEASON. 


Ladies  who  desire  a perfect  dress  should  wear  the  Favourite  Dress  Fabrics, 
they  are  the  best  obtainable  anywhere  at  the  prices,  being  infinitely  superior  to  the 
many  cloth  dresses  generally  advertised.  They  stand  without  a rival  for  perfection 
of  Style,  Finish,  and  Appearance,  and  all  purchasers  may  rely  upon  securing 
thoroughly  sound  honest  fabrics,  that  will  look  well,  drape  well,  and  wear  well. 


THE  FAVOURITE 
HABIT  CLOTH  is  a 


THE  FAVOURITE 
DRESS  CLOTH, 


a most  fashionable  fabric  for  present 
wear,  manufactured  from  specially 
prepared  high-class  wools,  fairly 
thick  and  cloth-like  in  substance,  but 
very  soft  and  light  in  weight. 

The  full  dress  of  7 yds.  42  ins. 
sent  carriage  paid  for 1 4/ “ 

THE  FAVOURITE 
HOMESPUNS  should 

be  worn  by  every  lady  who  likes  a per- 
fect fitting  costume ; they  are  the 
purest,  softest,  and  most  graceful 
draping  of  all  the  Homespuns  made, 
whilst  the  colourings  are  so  har- 
monised and  blended  that  they  have 
no  equal  for  beauty  of  tone  and  effect. 
The  full  dress  length  of  7 yds. 

44  ins.  sent  carriage  paid  for  17  6 


beautifully  fine  soft  Twill  fabric, 
very  light  in  weight,  yet  capable  of 
resisting  a great  amount  of  wear.  A 
perfect  marvel  of  cheapness. 

The  full  dress  length  of  S yds. 
hO  ins. sent  carriage  paid  for  8 6 

THE  FAVOURITE 
FOULE  SERGE, 

manufactured  from  fine  spun  wools, 
in  about  forty  of  the  newest  shades 
and  mixtures.  Undoubtedly  one  of 
the  most  graceful  draping  fabrics  it 
is  possible  to  produce,  being  light  iu 
weight,  of  beautifully  fine  texture, 
and  wonderfully  cheap. 

The  full  dress  length  of  7 yds. 

42  ins.  sent  carriage  paid  for  106 
THE  FAVOURITE  FABRICS  in  all  qualities  can  be  supplied  in  the  leading  shades 
of  each  colour,  Black,  Navy,  Slate,  Drab,  Reseda,  Terra-cotta,  Peacock,  Myrtle, 
Bronze,  Heliotrope,  Petunia,  Moss,  Brown,  Grenat,  Ruby,  Cardinal,  Vieux  Rose, 
Mulberry,  Electric,  etc.  The  10/6  and  17/6  qualities  can  also  be  supplied  in  an 
unusually  fine  range  of  Mixtures,  including  Light,  Medium  and  Dark  Grey,  Light 
or  Dark  Drab,  Brown,  Heliotrope,  Terra-cotta,  Electric,  and  a series  of  very 
pretty  Compound  or  Heather  Mixtures  that  altogether  baffle  description,  and  being 
specially  blended  for  these  fabrics,  they  cannot  be  procured  elsewhere. 

A WARNING-  Though  the  Favourite  Dress  Fabrics  may  be  copied,  they 
rv  Mnnmmi,  have  no  equal  for  sterling  value,  and  the  genuine  can  only 
be  obtained  direct  from  the  Warehouse. 

John  Noble  guarantees  the  prompt  dispatch  and  safe  delivery  of  all  parcels ; he 
also  undertakes  to  refund  cash  if  any  goods  are  not  as  described,  or  fail  to  give 
perfect  satisfaction,  thus  there  is  absolutely  no  risk  to  the  purchaser. 

LADIES  EVERYWHERE  are  invited  to  write  for  patterns,  which  will  be 
sent  post  free  to  any  address,  and  the  value  offered  will  astonish  all  who  see  them. 


JOHN  NOBLE 

5 78  Princess  S*  MANCHESTER 


ADVERTISEMENTS. 


TALENT  & CO., 

(SUCCESSORS  TO  MESSRS.  SERGEANT  AND  WALMSLEY,) 


CARRIAGE  BUILDERS  AND  HARNESS  MAKERS. 


All  Now  Work 
Warranted. 

Drawings 
and  Estimates 
Free. 

Every 

Description  of 
Carriage 
in  Process  of 
Manufacture. 


Prize  Medals 
for 

Superior 

Workmanship. 

Inspection 
and  Comparison 
Respectfully 
Invited. 


TALENT  & CO.  have  always  in  Stock  a choice  and  varied  selection  of  the  most 
fashionable  Carriages,  Landaus,  Broughams,  Victorias,  and  other  Phaetons,  Stanhopes, 
Wagonettes,  Dog  Carts,  &c.,  made  of  the  best  seasoned  Timber,  and  for  Elegance  of  Design 
and  Quality  of  Workmanship  Unsurpassed. 


OUR  NEW  CARETTE,  SPECIALS  LICHT,  STYLISH,  AND  COMFORTABLE. 


SHOW  ROOMS  AND  MANUFACTORY: 

186  & 188,  BURY  NEW  ROAD,  MANCHESTER. 


MANCHESTER  SCHOOL  BOARD. 


CLASSES  HELD  AT  THE  CENTRAL  SCHOOL,  DEANSGATE. 


I.  — Classes  in  Science  Subjects. 

II. — Classes  in  Art,  including  2nd  Grade  and  Designing,  Shading, 

Painting,  Plant  Form,  Modelling,  and  Antique. 

III.  — Commercial  Evening  School : Instruction  in  Commercial 

Subjects  and  Languages. 

IY. — Cookery  Classes  for  Teachers,  in  connection  with  the 
Northern  Union  of  Schools  of  Cookery. 

Y. — Classes  for  Teachers  who  wish  to  obtain  the  Elementary 
School  Teachers’  Certificate  “ D.” 

VI. — Scholarship  and  Certificate  Classes. 


Tickets  and  all  Information  to  be  obtained  at  the  School 
Board  Office,  Deansgate. 


ADVERTISEMENTS. 


GEORGE  GRIFFITHS, 

SUPPLY  STORES, 

ECCLES. 


Finest  Assortment  of  Goods,  suitable  for 
School  and  other  Parties. 

aiiiimiiMiHimmiiiiiiiiiiiiimiiiiiiimiiiiiiMimiiiimiiiiiiimmiiiiiiiimiMmmmii' 

SPECIAL  TERMS. 

r i/mykk  t 

ENGLISH  CHURCH  FURNISHER, 
196,  OXFORD  ROAD  (Four  doors  from  Owens  College), 

MANCHESTER. 


ALTAR  FRONTALS,  VESTMENTS,  BANNERS,  Ac. 

PATTERNS  ON  APPLICATION. 


BANNERS  FOR  CHURCHES  AND  SUNDAY  SCHOOLS. 
ALTAR  LINEN  OF  EVERY  DESCRIPTION, 
jfuneral  palls,  iboofcs,  &c. 


' : — - " ~ ,,,  ...  , V ... 


AEVEllTISEMENTS. 


Charles  Burgess, 

I 

Hairjjman,  JUto  Xaiir  (Kggs,  &r., 

61,  REGENT  STREET, 

, 

KCCLKS. 

■ • 
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MILK  and  CREAM 

(WHOLESALE  AND  RETAIL) 


SUPPLIED  FRESH  TWICE  DAILY. 

» 


.%mal  ferns  to  fejools. 


ADVERTISEMENTS. 


Uhe 

School  of  Qrnbroidsvxf 

OF  THE 

SISTERS  OF  BETHANY, 

6,  LLOYD  STREET,  LONDON. 

Aims  at  following  the  lines  of  the  Old  Work  in  its 

best  days,  viz: — « 

pun?  (Jottyie  ai?d  ttye  ^arly  pepaissapei?. 


ORDERS  ARE  TAKEN  FOR 

YEjSVJflE]WFj5,  fiwm  CIiOTJIJS, 

flflreiiseft  Timm  DI]ME]M,  §C. 

uiiiiiiuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiMiiiiiiimiHuutMintui 

Xessons  are  given  at  the  charge  of  7/6  a Xcsson  (of 
©ne  Ifoour),  or  a Set  of  jfive  for  35/*=. 

IIIIIIIIIUIIIIIIMIIIIIMNUnilUIUIIIIIIIIIIllllllllllllUIIIIIIIIIIIIIIIIIIIIIIUIIIIIIItllMIIIIUIIIIIIIIIIIIIIIIIIIIIUHIUIIMIIIIIU 

DESIGNS  are  PREPARED  for  HOME  WORK. 


Further  Particulars  and  Prices  from  the 


C2T<2CPY?'1Q  TINT  H XT  A *1Q  H T? 

X vGi x\,  X 1M  w Jtx  A Xi Ij Xi » 

Visitors  are  received  from  io  to  12  and  from  2 to  4.  Saturdays 

excepted. 


ADVERTISEMENTS. 


STEAMERS. 


Allan 
line 

ROYAL 
MAIL 


THE  SHORTEST  ROUTE  FROM  GREAT  BRITAIN  TO 

CANADA,  MANITOBA  & BRITISH  COLUMBIA, 

And  to  all  points  in  the  Western  States  of  America. 

Steamers  leave  Liverpool  every  week  for  Canada  and  the  United  States 
CALLING  AT  LONDONDERRY  AND  QUEENSTOWN, 

And  afford  the  toest  accommodation  for  all  classes  of  Passengers. 

OCEAN  FARES-SALOON  10  to  18  GUINEAS. 

SECOND  CABIN  £6  6 0.  STEERAGE  AT  LOW  RATES. 

Special  advantages  are  offered  by  the  Allan  Steamship  Company  to  passengers  bound  to  points  in 
CANADA.  MANITOBA,  and  the  NORTH-WEST,  and  BRITISH  COLUMBIA.  At  the  landing 
port  the  trains  run  alongside  the  steamers,  and  Passengers  can  continue  their  journey  West  without 
the  inconvenience,  expense,  and  loss  of  time  of  a transfer  through  the  city.  A Special  Conductor 
accompanies  all  trains,  to  attend  to  the  wants  of  the  passengers.  Baggage  is  cneeked  and  sent 
forward  by  the  same  train  as  the  Passengers,  thus  avoiding  all  trouble.  Settlers’  effects  are  allowed 
to  enter  free  of  duty,  and  as  the  Route  is  through  British  Territory  all  the  way,  there  is  no  customs 
overhauling  after  leaving  Quebec.  The  Canadian  Pacific  trains  run  through  to  the  Pacific  Coast  in 
about  six  days,  being  considerably  less  than  the  time  taken  by  other  routes,  and  Passengers  have  no 
change  of  Cars  between  Quebec,  Montreal,  Winnipeg,  and  British  Columbia.  Special  low  rates  are 
established  for  Tourists  and  Emigrants,  and  Emigrants  have  sleeping  cars  from  Montreal,  and  such 
despatch  and  accommodation  generally  as  they  have  never  had  before.  » 

Free  Grants  of  160  Acres  of  Prairie  Land  are  obtainable  in  Manitoba  and  the  North-West 
Provinces  of  Canada  by  every  male  adult  of  eighteen  years  of  age  and  over.  Adjacent  lands  may  be 
purchased  at  4s.  2d.  per  acre,  with  three  years  to  pay  off  the  amount.  It  is  not  necessary  to  make 
any  binding  arrangements  before  leaving  England,  as  settlers  can  personally  select  their  lands  and 
obtain  titles  upon  the  spot  direct  from  the  crown. 

Direct  services  from  Glasgow  and  Londonderry  to  New  York  and  Boston 

and  Philadelphia. 

Regular  sailings  from  Glasgow  and  London  to  Quebec  and 
Montreal  throughout  the  season. 

Pamphlets  and  further  particulars  can  he  obtained  from 

ALLAN  BROTHERS  & CO.,  19,  JAMES  STREET,  LIVERPOOL. 


RECORD  OF  TREATMENT,  EXTRACTION,  REPAIR,  etc. 
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Date 

Particulars 

Chemical  Treatment 
Fumigation 

1 

Deacidification 

£ pT  L>P\) 

f 

i 

Lamination 

Solvents 

J 

Leather  Treatment 
Adhesives 

1 

m 

Remarks 

Ohaeles  Halle 

HIGH-CLASS  PIANOFORTES  ON  THE  HIRE  SYSTEM  FROM 

15s.  PER  MONTH. 

COMPETENT  TUNERS  SENT  TO  ALL  PARTS  OF  THE  COUNTRY. 


